“AMERICAN CANS” 


PACKERS CANS 


American Can Company 


Chicago San Francisco 
NEW YORK 
Baltimore Montreal 


PART | BALTIMORE, MONDAY, JANUARY 27, 1913 22nd WEEK 


THE Canning TRADE 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
5€ inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 


1404-1410 THAMES ST. BALTIMORE, MD. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 


about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 


Wheeling, W. Va. “too 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
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One Company 
Used 13 


Machines— 


SEE WHAT 
THEY SAY! 


Ayars Double 
Tomato Filler 


See our Exhibit 
at Louisville 


OVER 50 SOLD 
LAST SEASON 


WE USE 


ARMBYS' 1907 
UNITED STATES coca} CODES. 


LLeE,Mo. 
NS ISLAND,Mo 


oLomoNns,Mo 
Peach CanNeries 
AMERICUS, GA ~ 
For VALLEX,GA. 


Main OFFice, 427 E.Lexin 


Ayars Machine Company, BALTIMORE,MD. November 23ra, 1912, 

Salem, N. J. 

Gentlemen: 

We have used during the past season thirteen of the Ayars Double 
Tomato Fillers which you sold us and would say that they gave us entire 
satisfaction, filling cans better than we can get it done by hand and 
muoh less expense. They fill the cans uniformly and on account of the 
long slim funnels the tomatoes were put in the cans practically whole. 

\We were much pleased with the idea of the cans being filled on 
an incline, as the juice which is usually wasted runs back into the 
bottom of the following cans. 

We believe this to be the best machine on the market. 


Respectfully yours, 


Ayars Machine Company, ,.5*¢: 


w Jersey. 


BROWN, BOGGS CO., Lrp., Hamittron, Sole Agents for Canada. 
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Bucket of The Sprague Sanitary Conveyor 


SANITARY CONVEYOR SYSTEMS FOR PEAS 


We Furnish Complete Systems and Superintend Installations 


~ % 
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The Plummer Blancher 


THE SCIENTIFIC BLANCHING METHOD FOR PEAS 


The Plummer Pea Filler 
The Filler that does not damage the Peas 
Saves Labor Cuts Hand Picking over 507% and Avoids Cloudy Liquor 


The Reynolds Pea Cleaner and Thistle Separator 


Send for Special Circular of Our Sanitary Metalic Picking Tables 


If you want to make your Pea Packing Plant Sanitary, 
Up-to-Date and Equal to the Best, WE CAN HELP YOU! 


SPRAGUE CANNING MACHINERY CO. 


44 MARKET PLACE 222 N. WABASH AVENUE MAJESTIC BUILDING 
Baltimore, Md. Chicago, III. Milwaukee, Wis. 


“Tf it is used in a Canning Factory We Furnish It”’ 
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STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, ‘BAKED BEANS, 
FATS, OILS, MUSTARDS, 
af et etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


I91I7 and 1919 ALICEANNA ‘ST., 
‘ Baltimore, Maryland. 


C.S. HARRIS 
Company, 


ROME, - - IN.Y. 


Sole Owners and 


Manufacturers 


Baltimore, Md,, Dec. 20, 1909. 
The C. S. Harris Co., 
Rome, N, Y. 
Gentlemen:— 

Replying to yours of recent 
date as to whether or not our 
Harris Hoist and Conveyor has 
been satisfactory, will state that 
it has. We have used#it for sev- 
eral years, It is a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
efor the requirements of a can- 
ning house. You will probably 
note that we have never been 
obliged to call upon you to replace 
any worn out or broken parts. 

Yours truly, 
D, E. Foote & Co., Inc. 
Gro, T. PHILLIPS, 


President. 
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The Harris Patent Power Hoisting and Carrying Machine : 
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Gentlest 
In Action 


Enormous 
Capacity 


= WHIRLPOOL BLANCHER 


The Only Blancher Which 
Has 


Simply the fact that the ‘‘Monitor’ is the only blanchers having 
constant-action makes it a favorite with every experienced canner who 
has blanched by interval or interrupted—blanching—period process. 

The instant stock enters the ‘‘Monitor’’ it commences to blanch— 
every second during its process through the machine it is constantly 
being blanched—subjected to precisely uniform temperature the entire 
length of the steam chest. This is a feature which makes the ‘‘Monitor’’ 
a pronounced favorite over all other methods of blanching. Allow us 
to show you the difference between the ‘‘J/onitor constant-action method 
of blanching and that of the interupted or interval process of blanch- 
ing. With a ‘‘Monitor’’ the most tender stock can be blanched without 
injury; the soft action, continuous—spiral cylinder having proved to 
scores of users the ideal method of obtaining accurate, uniform blanch- 
ing work. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


No Intricate 
Inside Parts 


Simplest Of 
Blanchers 


— 
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BALTIMORE, MONDAY, JANUARY 27, 1913. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


PACKERS’ | 
The canned food market has failed to show any re- 


viving indications during this past week, much to the 
C A N ss surprise of the market-wise students. On the contrary, 

a number of the holders of spot tomatoes are apparently 
wavering in their faith, and have been offering the goods 


AND at concessions. The effect of this temporary weakness 
is to check any revival in the market which might be 
SOLDER-HEMMED CAPS expected. However, there is no doubt that the goods 


which have been offered at 77/c. and 80c., and which 
have caused this feeling of weakness, are not full stand- 
ard quality. 

The fact of the matter is some holders of tomatoes 
of poor quality have for a long while felt uncertain as to 


In the manufacture of our — their ability to find a market for them, and when they 
Packers’ Cans and Solder realized the extent of the total pack, as shown in the 

i recent statistics, they became still more alarmed, if not 
Hemmed Caps particular stampeded, and they are now trying to unload these 
attention has been given to goods at any price. But the buyers are well aware of 


this condition, and are carefully scrutinizing all offers. . 
: It is safe to say that such quality of goods will go out 
Let us prove this to you under their true condition, and it is to be hoped that 
the coming season. they will not be foisted on retailers as full standard quali- 
ties. There are undoubtedly some goods that will have 
difficulty getting by Uncle Sam’s inspectors. Many of 
: the goods we refer to are this kind. 

The jobbers are aware of this condition, and are giv- 
ing it full weight in their consideration of the market, so 


SOUTHERN CAN co. that the present weakness may be considered a fictitious 


one, so far as the quality of the goods is concerned. At 

the meeting at Wilmington, Thursday, the holdings of 
BALTIMORE, MD. spot tomatoes were found to be smaller than many sup- 
posed, and it begins to look as if care must be exercised 
to take good care of the supply on hand if the market is 
not to run short before the next packing season. The 
tomato market is anything but weak, when the long, 


Workmanship and Quality. 


MLNS 
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consuming months ahead of us are considered, and the 
holders of good quality tomatoes should bear this in 
mind. As far as actual prices go, the market shows a 
weakness this week, but we look to see this disappear 
in the very near future. 

Trade has been rather light this week, but it is no- 
ticeable that all orders have been to fill immediate re- 
quirements, and this only adds strength to the market. 

In corn there has been a quiet, but steady demand 
_for good qualities at the very low prices. As William 
Silver & Co., in the heart of Maryland’s corn-packing 
section, recently said, “The steady drippings are wear- 
ing the visible stock away, and somebody will have a 
surprise one of these days, when they will be looking for 
good-sized blocks ot good quality corn.” The best in 
price, this article is being made a leader in all sections of 
the country. The campaign of Canned Food Week is 
now well on, and is beginning to have an effect. 

It is not expected that people will wait until the week 
itself before eating canned foods. They are hearing so 
much of their good qualities that they are beginning to 
sample already, and will continue doing so in an ever- 
increasing amount until the week of April Ist arrives, 
when we expect to see the climax. 

With regard to peas, there has been some complaint 
as to the considerable variations in qualities, and as a 
consequence these lower grades show some weakness. 
Demand, however, continues quite steadily, as is shown 
by the telegraphic report of the Crary Brokerage Co. 
under date of the 24th. They say, “Wisconsin’s limited 
supply of peas of 1912 packing is being whittled down 


repeatedly. Standard early Junes are now selling at 95c. 
factory. Standard No. 4 sweets at the same price, fac- 


tory. Extra standard No. 5 sweets, $1.00 factory. Ex- 
tra standard grades in a limited supply, and practically 
no fancies available. Future orders continue to come in 
and packers’ views are becoming stronger. Many pack- 
ers are reported entirely sold-up.” As the West holds 
practically the entire supply of spot peas, this report 
shows conditions as they actually are. The East is prac- 
tically cleaned out of spot peas. 

Sweet potatoes are meeting with an increased de- 
mand and prices are deferred. Some fair trading has been 
done in them this week. Baked beans, sauerkraut and 
other special packings have had their usual call this week, 
but there is nothing of particular importance to report in 
them. The open weathe: has been rather favorable to 
oyster canning, and the houses of this city have taken 
advantage of it. So far there has been no ice in the Bay 
or any of its tributaries, and a big harvest has been made. 
\s they are packing them in full compliance with the 
new regulations, the new goods are showing up well, and 
will undoubtedly make an extensive market for them- 
selves. 

In fruits the demand has been rather good, but sup- 
plies are so light as to make the market purely nominal. 
California continues to be visited by unseasonable weath- 
er, as the killing frosts were followed by heavy rains, with 
tremendous snows in the mountains, and these in turn 


have been followed this week by very cold weather. 
While the net result has been an increased demand for 
all kinds of canned. foods, packers are becoming wor- 
ried as to the outlook of the coming season. Stocks on 
the Coast are well cleaned up and assortments badly 
broken. Advances in prices will not be surprising in the 
near future. 

It will be noted California has introduced a strong 
“Name on the Label” bill, with a penalty of a thousand 
dollars or six months in jail, and as all hands, with the 
single exception of the jobbers, are strongly behind this 
measure, and the business demands it, it is expected to 
become a law. When California goes after a thing, she 
gets it and usually does it well, and the example she 
has set to the rest of the country will undoubtedly be 
rapidly followed. 

In cans and canners supplies there is nothing of 
note, worthy to report. All houses and apparently the 
majority of packers are now considering the trip to 
Louisville to attend the annual Convention. Full mar- 
ket prices and quotations will be found on their regular 
pages. 


NOTICE 


This issue will be found in two sections. Part One 
being the regular weekly issue, and Part Two the 
Annual Program issue of The Canning Trade. 


RESUME OF CALIFORNIA SEASON 1912. 


The most signal features of the season of 1912 were a 
heavy pack, with prices too moderate, and a demand practi- 
cally clearing packers of their year’s product. 

The crop of deciduous fruits for 1912 was larger than 
that of several previous years, with the quality, on the whole, 
quite good. Packers took advantage ot these conditions to 
put up a pack practically limited by their capacity only. 

Domestic markets evinced little interest in California 
canned fruits at the opening of the season; and this, to- 
gether with the usual uncertainty aroused in commercial 


circles by a presidential year, caused packers to put out low 
prices. 


But while domestic business was less than usual, espe- 
cially in the Mississippi Valley section, this was probably more 
than offset by the extraordinary heavy demand from Great 
Britain and Europe, these markets absorbing well over 1,000,- 
000 cases of California canned fruit. Then, again, as the sea- 
son advanced, it became apparent that Eastern jobbers had 
bought to supply their immediate needs only; consequently 
throughout the year a pleasing volume of business flowed in, 
so that at the present time there is probably no full line left 


in first hands, while the market is absolutely bare of certain 
varieties and grades. 


In spite of the conservative basis upon which business 


has been done, and the entire lack of speculative buying, 
sales have reached record: marks, and all conditions augur 
most well for healthy markets for 1913. The general atmos- 
phere in the California canned fruit market seems clearer 
and more settled than for sometime past. 

It would be well for all interested in the popularizing of 
canned goods to lend their carnest support to all movements, 
such as the proposed “Canned Foods Week” that is to be 
celebrated the first week in April, 1913, as steps must be taken 
to vitiate attacks—such as the ones being put forth in the 
articles of Mary Boyle O’Reilly—probably the best refutation 
of such would be a promulgation of the strict truth. 


CALIFORNIA CANNERIES CoO. 
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The New York Market 


Very little change noted, the principal interest centering on 1913 corn prices of Maine 


packers—Tomatoes, corn, peas and a general review—Interesting notes and news— 


Picked up in the West Side. 


Reported by Telegraph 


New York, January 24, 1913. 

The Market.—The situation in the various staples 
showed little, if any change this week. Local joppers 
continue to defer purchases of futures, and the move- 
ment in spot goods is confined to the transfer on small 
lots from one distributer to another. Few packers seem 
to be in a position to meet even small demands for spot 
goods outside of tomatoes. The last-named staple is re- 
ceiving comparatively little attention. No. 3s, at 77%c. 
f. o. b., though more freely offered, are said to be seldom 
of a quality to meet the ideas of buyers as to what a 
standard article should be. A little passable stock has 
been sold at that figure, but more tenders of goods as 
standard at the price have been turned down. Packers 
who have a reputation to maintain decline to entertain 
bids of anything under 8oc., and not a few of them hold 
for 82'4c. f. o. b. Baltimore. The chief development was 
the announcement of opening prices on 1913 pack Maine 
corn, but so far as the New York jobbing trade was con- 
cerned, the usual hesitancy to close contracts was in evi- 
dence. In fact, the waiting policy of the local buyers 
was said to be more pronounced than heretofore, as the 
prices named were much out of line with their views, in 
spite of the demonstrations of packers that the cost of 
production will be materially higher and the question 
of acreage more uncertain owing to the highly unsatis- 
factory experiences of growers with corn during the past 
couple of years, and their prediction for potatoes, from 
which during the same period they have had excellent 
results. The price first made on the coming season’s 
pack was goc. f. 0. b. Portland, but while some of the 
larger concerns still adhere to this figure, others have 
booked orders, mainly from small local jobbers, at 87'%c. 
f. o. b., and a number of packers of lesser standing are 
reported to have sold at 85c. f. o. b. 

Tomatoes.—[l'or future Southern tomatoes there is 
little or no demand from New York jobbers. While a 
few packers, who are none of the best standing on the 
matter of deliveries when the market goes against them, 
are said to be willing to contract at 77%c. f. o. b. Balti- 
more for standard No. 3s, and proportionately for other 
sizes, and some of better repute might be induced to 
meet this figure, the general f. 0. b. quotation on 1913 
pack is goc. f. o. b. factory for No. 3 standards, with Bal- 
\imore rate of freight. Spot stocks of all description re- 
ceive little attention, such business as is reported being 
chiefly on small odds and ends of carry-over stock that 
can be bought a little under the nominal quotations on 
xoods in store or availabie for immediate delivery from 
packers. 

Corn.—Jobbers are inclined to go slowly on Future 
Maine corn, pending the beginning of a more active 
campaign by the larger packers. It is not doubted that 
the f. o. b. Portland basis will be around goc. per dozen 
on faney, since the several interests now in the market 
are quoting that figure and less. There are some outside 
packers offering at 85c. and 87™%c. f. o. b., and while these 
have done some business, there is a general interest in 
‘vtures. Cost to pack is said tc be on a higher scale. 
Spot corn is easy. A few lots of Maine fancy are held 
up to $1 f. o. b. factory, but it is easy to buy lower 


grades at concessions. State standards can be bought 
freely at 57'4c. to 60c. Fancy is held up to 82%c. and 
higher, but there is no interest. Southern Maine style 
is offered at 47%4c. to 55c. factory as to quality and con- 
dition. There is no pressure to sell Western corn. 

Peas.—Iutures are stronger and trend is up. Buy- 
ing has been on a fair scale. No. 1 Alaskas on spot are 
held at $2.25, and same grade in futures is held at 
at $1.50 and $1.80 is quoted on spot. Packers in some 
On 3s spot is held at $1.35, while $1.20 is quoted on tu- 
tures. There are no No. 1 Amridals available here, 
but $1.75 will buy futures. No. 2 future delivery offer 
at $1.50 and $1.80 is quoted on spot. PaPckers in some 
cases refuse to sell further lots in future pending a bet- 
ter knowledge of the acreage situation. All spot peas 
except the higher grades are in irregular shape, owing 
to much inferior stock on offer. 

String Beans.—The market on fine stock is stronger 
on the general offerings. There is a fair call for No. 2 
Refugess, State pack. Much stock on offer is unfit for 
use on jobbers’ labels in grades by packers. 

Asparagus.—Spot is held at No. 2s and No. 3s, L. I. 
bags, $2.70@2.75, and ‘lips at $2.55@2.65. 

Spinach.—No. 10s are easy, quoted at $2.85 per doz. 
f. 0. b. factory. No. 3s can be picked up at 87'%4c. to goc. 
here. 

Beets.—Held up to outside figures. 

California Fruits.—California fruits are going stead- 
tly into consumption on small orders, but there is noth- 
ing in the situation calling fer special mention. All 
Southern fruits are dull and unchanged. 

Apples.—A little more interest is shown by local 
distributors in fancy No. to apples at $2.40 factory, with 
1sc. allowance for freight. Other grades are dull and 
nominal. Maine and Southern gallons ate without ani- 
mation. 

Pineapple.—A litt'e more call is reported for spot 
Hawaiian, and the tendency :s a shade firmer on No. 2% 


, extra sliced, based on $2.35 here. No. 2 standard sliced 


so'd at $1.671%4 laid down. Southern grated is wanted, 
and on No. tos business was about at $2.56 here. 

Pears.—Are steady. On extra standard No. 2% 
cans the policy is firmer, based on $1.80 per dozen in a 
jobbing way. 

Peaches.—There is a firmer general tendency in 
peaches, but this market is by no means active. 

Plums.—The market is dull. No interest shown. 

Berries.— Berries are not in free supply, and the tone 
is fairly steady. 

Blue Berries.—These are scarce here. 

Apricots.—Held at $1.55@1.60 for 2™%s and extra 
standard Ys at $1.75@1.80. 

Canned Fish.—There has been no fresh develop- 
ments in the market. 

Salmon.—There has been a slightly accelerated job- 
bing interest, due to the near approach of Lent. Prices 
are unchanged. In the balance the list trade was slow, 
and other conditions remained as heretofore noted. 

Sardines.—A little more interest and slowly in- 
creasing consuming demand for domestic, under which 
the tone of the market is hardening, and in some quar- 
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ters higher prices in the near future are considered to 
be not improbable. Imported sardines are firm, but the 
demand is moderate and on the jobbing order 

Lobster.—Reports from the lobster packing points 
are to the effect that there will be no winter pack of lob- 
ster, owing to the heavy losses sustained by fishermen 
as a result of the heavy storms sweeping away their 
gear. There is little stock on offer. 

Oysters.—Are dull. 

Crab Meat.—Japanese crabmeat is strong as a re- 
sult of scarcity, but at present prices purchases are made 
sparingly. 

PICKED UP IN THE TRADE. 

Spot No. 1 flat lobster has advanced to $6.25. Offer- 
ings even on this high basis are limited. Acording to 
reports, the 1913 pack will open on higher on a level. 

According to advices from Baltimore No. 3 standard 
apples have developed a weakness, and are quoted at 
57'4c. f. o. b.. Much of the stock offered is said to be of 
only ordinary quality. 

The carry-over of tomatoes is estimated at 4,500,- 
ooo cases, and fully 25 per cent. are said to grade below 
full standard. 

....It is said that Maine corn packers have intimated to 
jobbers that the price on the 1913 pack will be at least 
goc. Packers declare positively that everything entering 
into production has increased in price. 

....McCallum & Co. have appointed New York agents 
for the Waupun Packing Company, Waupun, Wis. 

According to advices received by the Strohmeyer 
and Arpe Company, the Norway sardine fisheries are 
an absolute failure, and in all probability contracts can- 
not be filled. 

Hayden Dudley, of U. H. Dudley & Co., is in the 
South in the interest of the firm. 

It is reported that one large New York firm has 
bought some standard Maine corn, representing most 
of the carry-over of several large packs, at 60c. delivered 
here. 

Opening prices on the 1913 pack of Maine corn have 
generally been made on the basis of goc. f. 0. b. Portland 
for fancy. It is reported that some packers have already 
stated this figure. 

P. B. Rollins, Savannah, Ga., have been a visitor in 
the West Side Grocery Canned Foods trade. 

Contrary to some reports a few Western packers are 
still offering peas on the basis of the 1912 prices. A few 


packers are completely sold up to their expected output.* 


In some instances weakness developed in tomatoes 
for prompt shipment from the South. Some lots were 
quoted down to 77M%c. f. o. b. factory for No. 3s. Plenty 
of stuff is offered at 80c. f. 0. b. factory for so-called stand- 
ard 3s. 

Robert T. Cochran, of R. T. Cochran & Co., has gone 
to Jacksonville, Fla., to look into the strawberry situation. 

There has been no announcement of a reduction !n 
sardine prices. Dealers report a good business for this 
time of the year. 

Southern tomato growers are talking higher prices 
for raw material next summer. Scarcity of farm labor 
and factory help is giving packers considerable trouble. 

A sale of 1,300 cases of full standard tomatoes No. 
3s for buyers’ label was reported at 85c. f. 0. b. factory. 
Stock in full grade at this figure was hard to find. 

Some Maine corn packers are disposed to enter the 
market with prices on the 1913 pack corn until after the 
National Canners’ Convention in February. It is the 
general opinion that the market will not open above 
goc. f. o. b. Portland on fancy. 
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Thomas J. Meehan, the Baltimore broker, says of 
tomatoes: “Trading in spot tomatoes has fallen off 
somewhat, and there is an easier feeling here. Holders 
of ordinary quality are willing to part with goods at 
lower prices, and offerings of this class of stock tend 
to weaken the market on strictly standard grade.” 


Among the West Side jobbing grocery houses who 
are expected to be represented at the annual meeting 
of the New York Wholesale Grocers’ Association in 
Binghamton, N. Y., on Thursday, are: Koenig & Schus- 
ter; Wilkinson, Gaddis & Co.; W. B. A. Jurgens; Gen- 
nerich, Von Bremen & Co.; A. Burton & Co.; Clark, 
Chapin & Bushnell; Seeman Bros.; R. C. Williams & Co. 
Alfred H. Beckman, secretary of the National Whole- 
sale Grocers’ Association will deliver an address. 


It is reported from San Francisco that packers and 
holders of pink salmon are likely to advance prices Ioc. 
a dozen in the next few days. 

Ralph Crary, of Waukesha, Wis., says that sales 
of futures in peas are narrowing down to the limit for 
the 1913 Wisconsin and Indiana packs. 

Alfred H. Beckman, secretary of the National Can- 
ners’ Association, is in Washington, attending the hear- 
ings before the Ways and Means Committees on tariff 
reduction. 


A sale of 1,200 cases of full standard tomatoes, 
Maryland pack, was reported, based on 85c. for No. 3s 
f. o. b. factory. The stock sold was for buyers’ labels. 

A sale of 1913 pack Indiana tomatoes 5-in. sanitary 
cans was reported at 95c. factory. This is said to be 
the first sale of future Western tomatoes. Stock was 
for buyers’ labels. 


William Silver, of Wiliam Silver & Co., Aberdeen, 
Md., with regard to corn, says: “With present prices, 
there is every reason that packers should curtail their 
output, and we believe that every sensible packer will 
conscientiously do this. If this is made the rule, the 
corn market will undoubtedly do better. 


The annual meeting of the Tri-State Packers’ Asso- 
ciation was held on Thuisday in Wilmington, Del. C. 
M. Dashcell, secretary, at this meeting, gave a report 
on the unsold holdings of corn, peas and tomatoes, now 
in the hands of packers. This report is of interest to 
jobbers and canners, since the pack of tomatoes in Tri- 
State territory constitutes two-thirds of the total of the 
whole country. 

Joseph Shriver, of B. F. Shriver & Co., Westmin- 
ster, Md., is spending a few days with J. L. McNiece & 
Co., the New York agents of the firm. ~ 

Arthur D. Ayars, of B. S. Ayars’ Sons, Bridgeton, 
N. J., has been spending a few days in New York, and 
has now gone on to Boston. 

W. T. Laning, of William Laning & Son., well- 
known packers, of Bridgeton, N. J., has been a trade vis- 
itor the past few days. 

Fred H. Jordan, of the United Packers, of Port- 
land, Me., has been in New York the past few days, 
making his headquarters with J. L. Robinson & Co. 

George Sheriff, of Sheriff Bros., Healdsburg, Md.. 
has been a trade visitor the past few days. 

The extraordinary warm weather has had a rection- 
ary influence upon trade in some Jines of canned foods 
because of decrease in consumption. It needs clear, 
snapping weather to keep the New York market lively 
at this season. Various prophets predict cold weather, 
with plenty of snow in February, and these would.large- 
ly benefit the canned foods market. 


HUDSON. 


re 
€ 


THE Canning TRADE 11 


For Speedy and Correct Application 
Bliss Compound Applying Machine 


| 
Simplicity and speed of operation are features of these | 
machines. The No. 1 shown will handle work from 2 to 5 
inches, and the No. 2 machine from 3 to 9 inches, extreme 
diameter of flange. Speed of hand fed machines is limited , 
only by the operator’s ability to feed ends. When arranged fl 
with automatic feeds as shown, the speed attained is 90 to 120a 
minute. 

There are no valves to clog, no air compressors to be cared 
for. The compound is applied from underneath, and the 
whole top of the machine is always clean. fl 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


E. W. BLISS CO., 25 aDAMs STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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WE CALL ESPECIAL ATTENTION TO OUR 


NORTHERN GROWN TOMATO SEEDS 


FOR PRESENT OR FUTURE DELIVERY— 


New Stone Chalk’s Early Jewel 


Success Freedom 
Red Rock 


and all other Standard Varieties. 


WE ARE UNQUESTIONED HEADQUARTERS FOR 


EVERYTHING IN SEEDS 
IF IT’S OF PROVEN MERIT, WE HAVE IT. 


JEROME B. RICE SEED Co. 


Cambridge Valley Seed Gardens CAMBRIDGE, N. Y. 
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The Chicago Market 


Weather uncertain, but having no effect upon business—Tomatoes, corn and peas are 


receiving some attention—Salmon is quiet, but no pressure to sell—Canned Foods 


Week the principal item of interest. 


Reported by Telegraph 


. Chicago, January 24, 1913. 

Weather.—\Moderate temperature, melting in the 
middle of the day and freezing at night, mornings and 
afternoons is the prevailing type of weather. 

The movement of canned foods is not restricted by 
the condition of weather, but it seems to be restricted by 
the lack of demand. 

Canned Tomatoes.—The shading of prices by East- 
ern holders has not had the effect to produce business, 
as the market seems well supplied with stock. 

Consumption is going steadily onward, however, 
and will soon overtake the spot stocks throughout the 
country, which are very small. 

Canned Corn.—Stocks in the hands of Western can- 
ners seem to be well sold up, except as to standard qual- 
ity. The better grades are in fair request, and fancy 
Country Gentleman Corn is quite scarce. 

Canned Peas.—The Indiana packers have sold up 
almost completely to their capacity on future peas, 1913 
pack, and are now not offering in any important quanti- 
ties. Spot peas everywhere are quiet and in fairly good 
supply, except as to fancy grades. 

Some peas are held by Wisconsin packers of off or 
irregular quality, and sales have been made recently of 
large sizes, hard stock at low prices. We hear that 75c. 
has been accepted f. 0. b. Chicago for some No. 5 Alas- 
kas and No. 6 Sweets running firm or hard in the can, 
with a few yellow boys mixed among them. 

Canned Salmon.—This article is quiet, with a strong 


pressure noted to sell Pinks at prices even lower than 
laid down cost. 


Holders are very hopeful of a big demand later in 
the spring months, so that they can make a good clean- 
up in anticipation of the big fourth-year pack this year— 
1913. All grades will undoubtedly be fully sold up ex- 
cept Pinks and Cohoes, and they will be well reduced. 

Canned Foods Week.—The interest in this matter 
is beginning to seethe, boil and bubble. The mail re- 
ceived has increased from nothing to about three hun- 
dred letters daily, though but very little advertising has 
been done so far, except in the Canned Foods papers. 


The regular advertising will not begin until after Feb- 
ruary I. 


Hundreds of letters from retailers, wholesalers and 
canners are coming’ in daily, with requests for literature 
for distribution. 

The literature is now being printed, and distribu- 
tion will be begun about January 27th. Additional office 
space has been secured and arrangements made to get 
the literature out promptly. All members of the com- 


mittee are working harmoniously and with interest to 
make the effort a success. 


Some canners seem to have acquired an idea that 
there will be an exhibit or show of canned foods in 
some one place. 

The show will be all over the United States, at the 
same time, in the stores of retail grocers, and will be the 
biggest demonstration of canned foods ever known since 
canning was begun. 

The wide extent of the interest is pleasing, as let- 
ters from Florida, New York, Massachusetts, Minne- 
sota, Oregon, California and every State in the Union 
are coming in. Even Canada has written for literature, 
and everybody seems to be of one accord to “push it 
along.” 

Canned Foods Week.—The barnyard fowl squawks 
and hides when that bold collector of blackmail, the 
chicken hawk, appears in the sky. The game little chim- 
ney swallow summons his mates and attacks the hawk, 
which is glad to escape alive from such diminuitive, but 
intrepid foes. 

The splendid industry of which you are a part is being 
assailed, slandered and defamed by muck;rakers and sensa- 
tienal villifiers. 

Are you going to squawk and hide with the poultry, or 
are you going to fight and win with the swallows? 

It is said that a lie-cannot hurt, as the truth is mighty 
and will prevail. ‘That assertion is correct, provided some 
one has the energy and courage to tell the truth. If people 
hear the lies and no counteracting truth, they will believe the 
lies. 

You read last week’s The Canning Trade and the. an- 
nouncement of National Canned Foods Week (March 31 to 
April 6, 1913), and suggestions as to what you could do to 
help make it a success. Are you going to help? 

You should call upon every retail grocer you know or 
can get acquainted with and enlist him for the campaign. 
He will help you, and he has the confidence of consumers. 

You should shake hands with every commercial trav- 
eler or city salesman in the wholesale grocery line you can 
meet and load him with the truth, and start him on the trail 
of these lies, with the hammer of truth in his hand and a 
mind full of facts for nails, so that he can nail down a lie 
wherever he can find it. 

These commercial travelers are the fellows for such 
work. They are the plucky people, the chimney swallows 
of the trade. They know a lie when they hear it, and call it 
that and prove it to be so, and they nail it there and then. 

Then call on your customers, the wholesale grocers and 
ask them what they are doing. Canned foods is a large part 
of their business, and they should join heartily in this co- 
operative effort. ‘Tell them what you are doing, and what 


they must do, and get them “‘on the way” doing it. 
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The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship- 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assume all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
shipment. Each machine fully guaranteed. Let us tell you 


more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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In this issue is published a reading article written by 
me, headed “The Low Cost of Good Living,” or “How to 
Live Well Without Going Broke or Pawning the Family 
Diamonds.” It summarizes the arguments in favor of 
Canned Foods, and gives you in a compact form the hammer 
of truth with which to nail lies, and a box of nails in the 
form of facts. 


WRANGLER. 


DINNER TO WALTER B. TIMMS. 


It is an open secret, and has been for sometime 
past, that Walter B. Timms, after thirty-eight years of 
action, and at most time strenuous work, will retire to 
private life at the end of this month. Mr. Timms is per- 
haps one of the oldest members of the West Side canned 
foods trade of New York is continuous service, and his 
connection with it was made the most important from 
the fact that he was not only a seller of canned foods, 
but a practical canner, having been interested in can- 
ning plants for a number of years. Therefore, Mr. 
Timms has been looked upon as an authority in the 
trade, and his retirement is considered to be a distinct 
loss to the canning trade 

It is understood that Mr. Timms, after his retire- 
ment from active work cn January 31 will seek a long 
rest, going first to the Pacific Coast. He will be great- 
ly missed at the coming convention of the National 


CANNERS 


We want you to know that we 
are prepared to make liberal ad- 
vances on Canned Foods. Our 
warehouses are specially adapted 
for the storage of this commodity. 


If you would not consider ship- 
ping your stock to Chicago, we 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 


WAKEM & McLAUGHLIN 


INCORPORATED 


Chicago - IIlinois 


Canned Foods Association, as there is no more finished 
speaker in its membership, nor one who has more to say 
with sledge hammer effect. 

Some of his admirers in the West Side trade con- 
ceived the idea of giving him a farewell dinner, and 
under the auspices of the “Round Table,” an informal 
club of the West Side merchants, meeting daily for 
luncheon at the Arkwright Club. This was done last 
Saturday evening at Rector’s. 

Among those who took part in the testimonials to 
Mr. Timms were: W. B. Dudley, William D. Breaker, 
F. A. Alpin, W. Y. Bogle, George W. B. Roberts, Chas. 
T. Hlowe, Al. North, George Dalzell, ‘Theo. Whitmarsh, 
Thomas S. Ballette, Sidney Thursby, E. H. Sayre, W. L. 
Juhring, A. P. Williams, Clarence Stewart, John M. 
Chapman, as members of the “Round Table.” Among 
the guests were Lucius Pium, Frank Lamanna and Jules 
Farman. 


The surprise to most of his friends will be that Mr. 
Timms will not make the journey to the Coast alone, but 
will take his bride with him. Mrs. Richard S. T. Cissel 
announces the wedding of her daughter Katherine Bar- 
nard Cissell to Walter Burnett Timms at 4 P. M. Febru- 
ary 6th, nineteen thirteen. The wedding will take place 
at Elizabeth, N. J. We join with all the rest of Mr. 
Timms’ many friends and admirers, wishing the new 
couple long life and oe 
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PUMPS. 


Your Water 
Supply Problem 
Interests Us. 


To every canner an abundant supply of 
water is a necessity. The deep artesian well 
is the safest, surest and most sanitary source of 
supply. If desired we can refer you to a reli- 
able well contractor. Our expert well engineer 
will advise you freely, 
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KEYSTONE-DOWNIE 
| DRILLER 
BEAVER FALLS, PA. 
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Seattle 


Market 


Near approach of the Lenten season increases demand for salmon—Growing demand for 


fruit and vegetable canneries in Washington State—Probabilities of many new ones 


in the near future—Some new plants proposed.’ 


Reported by Telegraph 


Seattle, January 24, 1912. 

Salmon.—There has been a somewhat better de- 
mand for canned salmon during the past week. Inquiries 
have been more numerous. A portion of the new busi- 
ness now developing is attributed by packers and dealers 
to the Lenten demand. The call for canned salmon dur- 
ing Lent is always active. Traffic difficulties have de- 
layed shipment of salmon by rail for the past three weeks. 
Owing to snow blockades in the Cascade mountains 
eastbound traffic has been completely tied up. Trains 
are now moving again, but it will be some time before the 
freight situation is normal. 

During December 2,765,060 pounds of canned salmon 
were shipped by water from Puget Sound. There has 
never been a month when shipments from Puget Sound 
were made to so many different countnes. Shipments 
were made to no less than twenty-four different coun- 
tries. The Philippine Islands were the best customer, 
taking 1,166,976 pounds. Chile was the next best cus- 
tomer, taking 570,480 pounds. The fact that England is 
getting the bulk of her salmon in British Columbia, as 
pointed out last week, is indicated by the shipment fig- 
ures for December. The shipments to that country to- 
taled only 382,992 pounds. This is one of the highest 
months Puget Sound shippers ever had, so far as Eng- 
lish shipments are concerned. 

One of the most important features of the situation 
in the Pacific Northwest, and particularly in the State 
of Washington, is the growing demand for fruit and vege- 
table canneries. Fruit and vegetab'e raising has grown 
faster than the demand, and the result has been that 
prices have declined and at certain seasons of the year 
growers find the markets choked, and no demand at any 
price for their fruits and vegetables. ‘This is particularly 
true of strawberries and other small fruits. Apples carry 
well, and the market is broader. Rhubard and asparagus 
are becoming very plentiful in Western Washington, and 
the present output could be increased very materially if 
there was a good demand for them. 

Farmers believe the cannery will solve the problem. 
The success which has attended the operation of two 
or three companies which are comparatively new in the 
business here has stimulated interest in the cannery proj- 
ects. A half-dozen groups of farmers are now organiz- 
ing for the purpose of really getting canneries. Many 
others are talking, but have as yet done nothing. 

It really looks as though the next five years will see 
great advances in this end of the business in the State 
of Washington. It is not improbable that some of the 
salmon canners may interest themselves in the fruit and 
vegetable end of the business. In fact one or two big 


companies are looking into the feasibility of this already. 
The salmon packers have a selling organization, which 
is badly needed and the lack of which has been the ruin 
of several of those who have heretofore tried to operate 
fruit and vegetable canneries in this part of the country. 

Canning Project.—One of the most important of the 
many new fruit and vegetable cannery projects to be 
launched during the year is that of the Whatcom County 
Fruit Growers’ Association. This organization recently 
perfected aims to build a cannery or two for this season’s 
use, and to bring under its control canneries now located 
at Nooksack, Everson, and Bellingham, and the new can- 
nery under construction at Blaine, all of Washington. 
An experienced manager will be engaged in the near 
future. One of the principal aims of the association will 
be to find new markets for fruits and vegetables canned 
in the Pacific Northwest, and to see that the output of 
the various canneries is up to the proper standard. Ar- 
thur Ridge, of Puyallup, Wash., is mentioned as a prob- 
able manager. The officers of the association are C. E. 
Flint, president ; Floyd C. Kaylor, secretary. The head- 
quarters will be at Bellingham, Wash. 

New Plant at Yakima.—The Yakima Evaporating 
Company has decided to build a new plant for 1913 opera- 
tions. The present plant is too small. The new plant 
will have a capacity of about 200 tons. This is a mutual 
company. Recently the company decided that in the fu- 
ture if the members cannot obtain 4o cents for their. 
peaches, they will send them to the evaporator. The 
plant has just closed for the season. The plant has been 
working on apples for sometime. 

No Pickle Factory for the Northwest.—All reports 
that Heinz & Co. plan to establish a pickle factory at 
some point in the Pacific Northwest have been set at rest 
by the receipt of a letter from the head offices of the com- 
pany in the East to the effect that the company has no 
plans for such a plant in this part of the country. 

Raising Cannery Fund.—Efforts are being made by 
farmers in the vicinity of Centralia, Wash., to raise a 
fund with which to erect a cannery to take care of the 
surplus produce produced in that portion of Washington. 

Farmers in Clarke County, Wash., are also trying 
to have a cannery located in that part of the State Quan- 
tities of produce go to waste annually in the southern part 
of the State simply because there is no market. 


SALMON. 


To Save Money See the 


“Wanted & For Sale” Ads 
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Will There, Come Along 


See what Kemp is doing now with the 


20th Century 
Gas Machine 


Ask the Fat Man for a SOUVENIR 
at the Convention. 


No. 405-413 EAST OLIVER STREET, BALTIMORE, MD. 


Automatic Round Can Header or Flanger, No. 157 


This is one of our Double Purpose Machines and unusually 
efficient for either purpose. 

It is recognized as the simplest and best, for putting snap 
ends on standard soldered cans, or flanging the end of sanitary 
can bodies. 


Only Three Movements Entirely Automatic 


It needs no operator. A Boy can change it from one size 
to another. 


Largest diameter 4% in., height 6 in. Smallest diameter 1% in., height 6 in. 


Weight: Gross, 1,550 lbs. Measurements: Height, 72 inches. 
Tare, 350 lbs. Width, 42 inches. 
Net, 1,200 lbs. Length, 48 inches. 


TORRIS WOLD & CO. 


£ 
* 218.230 N. Jefferson Street, CHICAGO 


Makers of High Speed Automatic Can Machinery, Presses, Dies, Etc. 


No. 1 
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GET RICH 


By doing the right thing 


Purchase LANDRETHS’ RED ROCK TOMATO 


It is the smoothest, most meaty, most healthy and 
most productive Tomato in existence. Nothing like it, 
as can be proven by numerous testimonials from all parts 


of the United States. 


Every seed is grown on Bloomsdale Farms where it 
originated and every seed is sold in sealed, cardboard, 


carton packages of quarter and half-pounds. 


Write for what you want. We grow every seed which a canner uses, including Stone and 


all other sorts of Tomatoes. 


From Grarron Greenwood, Ind.: 


We are not in the habit of giving testimonials but will say that we like Landreths’ Red Rock Tomato for canning purposes 
better than any other variety. Your records show that we have been increasing our orders for Seeds every year. We aim to plant 
about two-thirds of our entire crop with Landreths’ Red Rock and the balance Early Baltimore and Stone. We do this to insure 
ourselves a crop for, if one variety fails, one of the others will probably make a good crop. 


From G. T. Reppen & Co., Denton, Md.: 


We have used or sown Landreths’ Red Rock Tomato Seed for the past four seasons and have bought a supply for 1913, for 
all of which we pay you $2.50 per pound, when we could buy elsewhere for $1.00 per pound. Can you find a better testimonial for 


the Landreths’ Red Rock Tomato Seed ? 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms 


BRISTOL, PENNSYLVANIA 


SOLDER TROUBLES! 


Did you ever realize that many of your Cap 
Leaks and Tip Leaks may be due to the 
way the solder is made? 


Our Plant Is Strictly Up-to-date 


And we know how! 


We make Solder of all grades and 
shapes, by scientific methods. Avoid 
Capping Machine troubles and leaks 
by using our Solder. Wecan save you 
worry and troubles. 


Right Quality at Right Prices. 
TRY US! 


BROOKS SOLDER & METAL WORKS 


BALTIMORE, MD. 
C..J. Brooks, Pres. W. E. Wilson, V. P. & Gen’! Mgr. 


THE BOYLE CAN COMPANY, 


BALTIMORE, MD. 


MANUFACTURERS OF 


OYSTER, FRUIT AND VEGETABLE 


CANS 


SOLDER HEMMED CAPS 


Efficient Service — Prompt Shipments by 
Water or by Rail (both at our door) 


WHEN YOU WANT THEM 


Try a shipment of our Cans, and you will find 
them made to meet all the requirements a Can- 
ner demands. We understand these requirements 


WAX-TOP—FRICTION-TOP CONDENSED MILK—CANS 
NO. 10 A SPECIALTY. 
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MEMORIAL TO CONGRESS OF UNITED 
STATES ADVOCATING THE REDUCTION 
OF TARIFF ON SUGARS. 


Brief prepared by Bert M. Fernald and presented to the 
Ways and Means Committee at Washington, January 15, 1913, 
acting as Chairman of the Legislative Committee on the re- 
solve passed by the National Canners’ Association in Con- 
vention at Rochester, February, 1912. 

Resolved, That the National Canners’ Association are fa- 
vorable to a reduction of the import duty on sugar, and re- 
quest early and favorable consideration of this reduction by 
the Special Tariff Committee of Congress. 


Mr. Chairman, Gentlemen of the Committee: 

I deem it a very great favor to be permitted to address 
you on a matter of vital importance to the canned food pack- 
ers of the country. Had I asked this privilege in my own 
behalf or in the interest of the company with which I am 
associated, I could expect to receive but little of your time or 
attention; but as representative of the National Canners’ 
Association, an organization with a membership of 75 per 
cent. of all the canned food packers of the United States, with 
an invested capital of more than one hundred and fifty mil- 
lion dollars, I hope it may not seem presumptuous on my 
part to present to you the facts, and from our viewpoint the 
reasons why we ask that the excessive duty of 69 per cent. ad 
valorem be removed entirely from sugar. 

It may be interesting to you to know that I have always 
been a protectionist, have always been a believer in a high 
tariff on luxuries, and that IT hold to that belief today. I was 
born in the Second District of Maine, have always lived there, 
and was taught protection from that great statesman, for so 


many years Chairman of this Committee, the Hon. Nelson 
Dingley. And that other exponent of protection, whose mem- 
ory is still held dear by all who know him, the Hon. James 
G. Blaine. I believed in protection in 1908 and was elected 
Governor of Maine on the same issue as our President, Wil- 
liam H. Taft, but I believed in a revision of the tariff then, and 
I believe the first item to be considered is one that is a ne- 
cessity in every family and household. 

Sugar is in a class entirely by itself, it has no competitor 
as a sweetening agency. if food is to be made sweet and pala- 
table sugar alone may be added. Some years since a chemi- 
cal’ preparation known as saccharine was discovered, and for 
a time it seemed likely that it would be found to take the 
place of sugar, as it is five hundred times sweeter, but its use 
was soon discarded for general purposes and not an ounce is 
used today, so far as I am aware, by the canned food packers 
of the country, leaving sugar as the one and only article that 
may properly be used for the sweetening of foods. 

In other cereals or vegetables, if there is a shortage of 
crop or for any reason less than the normal supply, others 
may be found to take its place. For instance, oats for many 
uses may take the place of wheat, corn for barley, and in the 
many and varied by-products those of one cereal may prop- 
erly be substituted for another. Not so with sugar. It alone 
holds sway and its consumption is constantiy increasing and 
last year, 1912, it reached the enormous amount of three mil- 
lion five hundred and four thousand one hundred and eighty- 
two tons in the United States. A saving of 1%c. per pound 
on the sugar consumed in 1912 would amount to about one 
hundred and fifty millions of dollars, while the duty on sugar 
affects every family and every person living because we are all 
consumers. 

It affects the canning industry more than any other, as 
we are dependent on it for use in our products, which last 
year, 1912, amounted to more than thirty-five million cases, 


VIRGINIA 


CAN COMPANY 


MANUFACTURERS OF 


TIN CANS 


Sanitary Cans. 


BUCHANAN, VIRGINIA. 


Standard Packers Cans 
with solder-hemmed caps. 


Closing Machines leased or sold. 


FACTORIES: 


ROANOKE, VIRGINIA. 
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NEW YORK, 80 Maiden Lane 

CINCINNATI, OHW, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bidg. 
DETROIT, MICH., 474 E. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 

minimum of defects and 

the greatest economy in 

solder consumption is 

assured when 

EUREKA SOLDERING FLUX 


or 
STANDARD SOLDERING FLUX 


is used. 

They will cause Solder to 

flow smoothly, prevent 
spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


tandard 


CHICAGO, 2235 Union Court 
ST. LOUIS, MO., 112 Ferry Street 
NEW ORLEANS, LA., Godchaux Bldg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 172 and 174 E. 5th St. 
PHILADELPHIA, PA., 

Drexel Bldg. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


S. 0. RANDALL’S SON, 
Marine Bank Building, BALTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
THE GRASSELLI CHEMICAL CO., Ltd. 
Main Office and Works, Hamilton, Ont. 
Branch ) 131 Eastern Ave., TORONTO, ONT. 
Offices : § 27 Dalhousie Street, MONTREAL, QUE. 


FIRE INSURANCE 


CANNERS EXCHANGE SUBSCRIBERS 
AT 
WARNER INTER-INSURANGE BUREAU 


THE RESULTS OF CO-OPERATION 
January 1, 1913 


Insurance in force 
Cash Savings for five years, in excess of 


$20,62 1,472.15 
318,078.85 
bad 355,00 0.00 


1912 


LEWIS STRING BEAN 


Losses paid in five years - > 306,838.67 


RESULTS ARE PROOF 


For full particulars, address. 


LANSING B. WARNER, Incorporated 
Attorney 


Advisory Committee for Canners Exchange Subscribers 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treasurer 
Indianapolis, Ind. Rome, N. Y. 
WM. R. ROACH, L. A. SEARS, 
Hart, Mich. ° Chillicothe, Ohio 


T. HERBERT SHRIVER, LANSING B. WARNER, Sec’y. 
Westminster, Md, Chicago, Ill. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF. 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 

Beans are scattered into vibrating hopper, fed automatically into 

kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacitv about 20,000 two pound cans in ten hours. 

This machine is also used for cutting rhubarb okra and celery. 


Built by BE. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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or eight hundred and forty millions cans, of vegetables. These 


goods are almost wholly consumed in the United States so— 


that any reduction in their cost would be beneficial to our own 
people, and possibly aid us in meeting competition in foreign 
markets where now we are unable to dispose of them on ac- 
count of competition by manufacturers who purchase their 
sugar free of duty or with lower duty. The number of can- 
ning establishments in the United States affected by this 
duty, and which would be benefitted by its removal, accord- 
ing to the census of 1909, is 3,767. These, with the grocers 
who could handle this article on two-thirds the capital it now. 
requires, not to mention the consuming public, ought to be 
sufficient reason for the removal of this duty. 

To offset this army of manufacturers and the tens of 
thousand of merchants, in every State of the Union are a 
small number of companies operating seventy beet sugar fac- 
tories in the United States. Many of these, however, are 
small and are distributed as follows: 

Ohio, 3; Michigan, 17; Wisconsin, 4; Nebraska, 2; Colo- 
roda, 17; Utah, 6; Idaho, 3; California, 10; Illinois, Minne- 
sota, Iowa, Montana, Kansas, Arizona, Oregon and Neveda 


one each, or about the same number as we have of corn 
canning factories in my own State. 


I assume that the objections to change of duty, or entire 
removal, will come from the domestic sugar interests, ana 
that they will point to the large amount of revenue derived 
from this source. The same would apply to any necessity of 
life, but I believe there is no good reason why this article 
should be singled out and made to pay such an abnormal 
tax coming largely from the homes of thé poor, because it 
is true that the families of the poor consume more sugar 
per capita than the families of the rich. The consumption of 
sugar last year was eighty-one pounds for each individual. 
In the average family of five persons this amounts to four 
hundred and five pounds, or an increased cost of this food 
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product to the farmer, mechanic and laborer of more than 
six dollars per family. 

Coffee is free, and any attempt to transfer it to the duti- 
able list meets with widespread and fully justified protest, 
yet in the national grocery bills the cost of sugar is three 
times the cost of coffee, and in the total of the past ten 
years sugar has paid about one-fifth of our customs revenue. 

The price of all refined sugar in the United States is 
based on the inbond value of foreign raw sugar, plus the duty 
and cost of refining. The value of raw sugar produced in 
Louisiana and our colonies is based on the same method. Do- 
mestic raw sugar is produced in Louisiana, Porto Rico, Ha- 
waii and the Philippines, and is sold to our refineries. While 
refined sugar is manufactured in the domestic beet sugar 
plants, Cuba is the only country with which we have a prefer- 
ential tariff on sugar, and this concession was made with a 
view of benefitting the Cubans, and not with the idea of re- 
ducing the price of sugar to the consumer in the United States, 
as it was understood at the time of this treaty that we were 
under obligation to give Cuba this advantage. Cuba could be 
benefitted by some other method finally determined upon. 
While sugar cane is grown in the Hawaiian Islands, Porto Rico 
and the Philippines, no contention is made that the ninety- 
three million consumers in the United States are being taxed 
one and one-half cents per pound or one hundred and seven- 
teen million dollars yearly on all sugar they use to enable the 
sugar producers of these islands to make excessive profits. 

This tax, then, is entirely for the benefit of the Louisiana 
and domestic beet sugar producers, who supply less than 25 
per cent. of our requirements. The Louisiana planters have 
for years catered to the interests of the Sugar Trust, and the 
domestic beet sugar industry is controJled by the Trust. And 
as a matter of fact, as every well-informed person knows, the 


Sugar Trust and their friends have been largely benefitted by 
this excessive tariff. 


Belt Driven 


2 Men can work at a time 


356 Market Street, 


Cleaning Rusty Cans Easy Now 


with a 


Johnson Can Cleaner 


For all Sizes of Cans 


Steel Brushes 


Price $15.00 f. o. b. S. F. 
Immediate Shipment... 


Lacquer, Lacquering and Labeling Machines 
Supplies for Can Makers and Canners 


JUDGE 


Mount on Table or Stand 


Weight 40 Ibs. 


San Francisco, Cal. 
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“LEONARD’S” 


Means Safety in Seed 


Safe Seed=Good Crop 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 


what you want. Ask us about it. The Best Yet. 


GENUINE RED ROCK TOMATO. 


Leonard Seed Company 


226-30 WEST KINZIE STREET CHICAGO 


| T 9 S Modern Productive 
Sanitary Economical 
K FR LIGHTNING 
FINISHER 
=. Finishes the Goods 
— ata Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Wm. KERN, 


Patented in U.S. and Foreign Countries 
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Asiatic labor is chiefly employed by the sugar interests 
in Hawaii and in our Western States, so that the cry of the 
sugar interests, who repeat over and over again that the high- 
priced American laboring man must be protected, is a myth. 
They endeavor to convey to you and to the people of this 
country that it is the laboring man that they are striving to 
protect, and do not explain that the excessive profits, for 
which our high tariff is responsible, are obtained mainly in 
refining and not in cultivating sugar beets. Evidence of this 


is found in the fact that the domestic sugar interests have 
greatly capitalized their plant. 


Further, to show the enormous grasp and control the 
sugar interests have on the agriculturists in the Hawaiian 
Islands, it is worthy of note that the planters in these Islands 
are organized, and do not sell their sugars individually, but 
for many years have had a contract with the Sugar Trust, 
which enables them to purchase of these growers at less than 
the New York market price. As I have already stated, in 
Louisiana the planter nearly always sells to the Trust, in 
1907 refused to treat with the independent refineries. At that 
time they were selling their raw sugar at a price nearly one 
cent. per pound under the parity of the world. It was, there- 
fore, quite natural that when the last tariff bill was being con- 
sidered the domestic interests arrayed themselves with all the 
forces they could command to prevent the lowering or re- 


moving entirely the duty on sugar. At that time they were 
successful. 


Before entering upon a further discussion of the removal 
of duty on sugar and its relative bearing upon the sugar in- 
dustry, I wish to say that we are the greatest fruit-growing 
country in the world. Our methods of canning and preserving 
are superior to those of any other nation, yet our export trade 


is relatively small owing to the fact that we cannot compete 
in neutral markets with countries having the advantage of 


cheap sugar, and in some instances our preservers have been 
obliged to establish factories abroad where they secure this 
advantage. The removal of the sugar tax would not only 
naturally aid the canner and preserver to increase their ex- 
ports, thus creating a demand for the fruits and berries which 
now go to waste, but it would likewise increase the produc- 
tions used in these industries, such as: tin plate, glassware, 
boxes, crates, labels, nails, etc. I am certain the advantages 
to our farmers and the people generally from the increased 
markets for these products would far exceed the doubtful 


benefit which a very few of them now derive from the grow- 
ing of sugar beets or cane. 


I desire a removal of the duty on sugar, believing it to 
be a direct and righteous relief to the poor. But what is the 
opinion of those or some of those engaged in the refining of 
sugar. The late Mr. H. O. Havemeyer, in one of his annual 
statements to his stockholders, said in regard to the tariff on 
sugar: ‘It constitutes a charge upon consumption of nearly 
two cents per pound. Sugar is a necessity of life. With duty 
on raw sugar removed, the price of refined would permit of 
its being used by the poorer people. The people are beginning 
to characterize the duty on sugar as a hunger tax. A re- 
moval of the tax would be a great blessing to the entire com- 
munity.’’ He further adds that Mr. William Bayard Cutting, 
one of the first to become interested in the manufacture of 
beet sugar in this country, ‘‘states over his own signature that 
the beet sugar industry is profitable under conditions of abso- 
lutely Free Trade, and that the United States, being an agri- 


cultural country, the industry has nothing to fear even from 
the annexation of Cuba.” 


Excessive, abnormal and unreasonable profits have been 
made by promoters in refining, and not by farmers in culti- 


vating sugar beets. This is fully demonstrated by the 100 
per cent. dividend declared by the Union Beet Sugar Com- 


space. 


LOUISVILLE CONVENTION? HELLO! 


YES, WE’LL BE THERE—SURE!!! 
SEE THAT PICTURE 


NEW No. 98 Double Seamer 


The slickest machine that you ever saw. It-will be there to. 
There are three more machines onthe way. Watch this 


Just a word about this New Max Ams No. 98. 

It isso simple that a boy can take it apart and put it 
together again—right. 

The can stands still during the Seaming operation. Being 
hand feed, it will turn off the cans as fast as they can be 
fed upon the baseplate. All sizes from the smallest up to and 
including No 3%. 

No wormwheel gear or shaft. All done away with. 

Perfect lubricating system. Only one oiler for the seaming 
spindle and ring. 

The price is within the reach of the smallest canner. 

Keep a lookout for our new machines at the convention. 
Will have more to say later. 


Max Ams Machine Company 


MOUNT VERNON, 


IT’S OUR 


CHARLES M. AMS, President 
NEW YORK 
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ARE YOU PUSHING 


NATIONAL CANNED FOODS WEEK? 


March Sist to 


April 6th, 1913 


TO CANNED FOOD PACKERS: 


NATIONAL CANNED FOODS WEEK is a plan that has 
been agreed upon by the canners and the jobbers and by the 
retail dealers in Canned Foods to co-operate with each other 
during the first week in April with a view to getting the 
largest possible amount of publicity for canned foods of all 
kinds during that week. 

In addition to securing a large amount of advertising, the 
observance of this week will result in largely increased sales 
of canned foods in every retail grocery store in the United 
States. 

The Executive Committee of the National Canners’ Asso- 
ciation had the matter under consideration for several months, 
and after going carefully into every phase of the question 
voted an appropriation of $20,000.00 for the purpose of put- 
ting the plan in operation. This is the strongest kind of evi- 
dence of what the canners Executive Committee think about 
Canned Foods Week. 

The Executive Committee of the National Wholesale Gro- 
cers’ Association, after giving the question due consideration, 
has indorsed the plan and has voted to support this week, 
and it is believed that a similar or larger amount will be 
raised by Wholesale Grocers, which shows where the great 
wholesale grocery trade of the United States stands. 

The officials of the Southern Wholesale Grocers’ Associa- 
tion, and the National Canned Foods Brokers’ Association, 
have likewise approved the plan and are lending their active 
co-operation, as has the National Association of Retail Gro- 
cers. These powerful organizations have united in this un- 
dertaking and are each represented upon the Canned Foods 
Week Committee. 

This joint committee will organize and direct the active 
work getting all these branches of the trade pulling together 
to make the first week in April the greatest week ever known 
in the advertising and sale of food in cans. Naturally, the 
question arises, what does the retail dealer think about 
Canned Foods Week? 

They state that it is a great merchandising idea, and they 
tell us if we carry out our plans, they will take advantage of 
it to the fullest possible extent. One prominent retailer said 
he could sell more canned food during this week than he 
would ordinarily sell in a month. 

The National Association of Retail Grocers has endorsed 
the movement, and the national president of that body is a 
member of this committee. 


HOW WILL THE PLAN BE CARRIED OUT? Your 
committee proposes to carry on an educational campaign from 
the packer down through the jobber and his traveling sales- 
men to the retail grocer and by the clerks to the consumers. 


We will show that canned foods are pure and wholesome; 
that of all foods offered for the use of the consumer, food in 
air-tight tin cans is best protected from contamination; that 
packers are better equipped to put up clean, sanitary food 
than the ordinary housewife; that the conditions under which 
food is put in tin cans in a modern factory are just as clean 
as the conditions under which food is prepared in the kitchens 
of the highest class hotels and eating places in the country. 

We intend to convince the salesmen of the jobber and 
retail dealer that the unsanitary factory and that impure 
canned food is the rare and unusual exception. 

We shall place these ideas before them so that they in 
turn can present our products in the right light, both to the 
dealer and the consumer. 

We propose to reach the traveling salesmen and the re- 
tailer and his clerks by employment of two agencies. 

FIRST.—Articles will be prepared in leaflet form and 
sent out in the jobbers’ mail to all his customers. And it will 
be printed in pamphlet form for traveling salesmen. 


Second.—The same matter will be used in our advertise- 
ments in the grocery trade papers, which reach’ 160,000 of 
the best retail grocers in the country. 

The trade papers assure us they will lend us their hearty 
co-operation, and that their writers of ‘‘advertising helps’’ to 
dealers and their window display writers will exploit the possi- 
bilities of the special Canned Foods Week for all they are 
worth. 

HOW TO REACH THE CONSUMER. Your Committee 
proposes to advertise extensively to the consumer, either 
through the magazines or daily papers or otherwise. This 
will probably be done in co-operation with the local retail 
dealers in the various cities ahd towns throughout the coun- 
try from Coast to Coast. Beyond stating that the committee 
will advertise direct to the consumer, and that the greater 
part of our appropriation will be spent to reach the consumer, 
we are not prepared to say at present to what extent the vari- 
ous agencies will be employed. 

We shall go after the consumer hard, both through the 
advertising pages and through the reading pages of the publi- 
cations used, insofar as it may be proper for the editors to 
treat of canned foods in their reading column. 


We shall take this part of our plans up with you later, 
but we intend to ask every canner in the United States, as 
well as every wholesale grocer, to go to the editors of their 
local papers, each jobber or packer in his home town, and 
present the claims of Canned Foods to liberal treatment in the 
papers during this campaign. This we will take up with you 
later, and will then supply you with some of the articles 
which we are desirous of having published. In the mean- 
time we want you to boost CANNED FOODS WEEK. 


THE NATIONAL CANNED FOODS COMMITTEE 


Masonic Temple 


Chicago, Illinois 
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pany, as reported in the San Francisco Post of June ist, 1911, 


and the 35 per cent. dividend declared by the Michigan Sugar 


Company, in addition to the regular 1% per cent. quarterly 
dividend. With these facts, does it seem likely that those in- 
terested in the sugar business would be harmed by a removal 
entirely of this tax on the one great necessity of life? 

The late Mr. Arbuckle, a recognized authority on sugar, 
who had recently returned from abroad, confirms what Mr. 
Spreckles had already said; that our people are entitled to 
cheaper sugar, and that the high price of sugar in England 
has caused thousands of tons of fruit to rot in the fields and 
orchards because it was impossible to preserve it at a reason- 
able cost. The same condition existed here in 1911, and all 
the goods which were canned cost more than they should and 
were sold to the consumer at an advanced price. It is not only 
the one article of sugar on which the consumer directly pays 
the 1% cents per pound, put when you enter a grocery store 
and cast your eyes upon the shelves and see the number and 
varieties of canned and preserved foods, which today consti- 
tute a large part of the merchants’ stock, and remember that 
in almost every can, jar and container is to be found a quantity 
of sugar, you may have a slight conception of the commercial 
importance and how every family in the land is contributing, 
through the purchase of these foods, to the unjust, unwar- 
ranted, unfair monopoly of the sugar interests. ; 

Mr. Arbuckle agreed with Mr. Spreckle, and said there 
should be no tax on sugar, and that through full publicity 
free sugar could be obtained. If publicity alone is neces- 
sary, it is the duty of every citizen of the country to proclaim 
it from the housetop, in the street and in every highway and 
hedge in the land. Let there be an awakening and an arous- 
ing until the consumers have rid themselves of this unneces- 
sary burden. If the fundamental theory of protection, which 
is to build up and assist infant industries, to protect labor 
and place these industries in position to compete in the mar- 
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kets of the world until they shall be masters, as it were, of 
the situation, be the true and correct theory, and I believe 
it is, it has failed completely in this instance. Because Louisi- 
ana, the only can-producing State of any consequence which 
has raised surgar cane since 1823, produced last year but one 
hundred and sixty thousand tons, a trifile less than 9 per cent.. 
of the national consumption. Add to this 13.5 per cent. of 
the beet sugar produced in this country, and we have less than 
25 per cent. of the sugar consumed in the United States as an 
American product. 

The foregoing shows very clearly that a sugar duty does 
not fulfill the protective tariff requirements of protection to 
American labor. As the beet sugar factories are operated but 
60 to 90 days, there is too small number of workers in the 
industry; nor is it true that states where these factories are 
established would be injured even temporarily, for in all of 


them other crops can be successfully cultivated with quite as 
lucrative result. 


There is but one other argument to be met as a reason why 
the present duty should be maintained, and that argument 
would apply equally as well to flour, salt, milk or coffee, and 
that is the old cry that it is an easy way of raising a revenue 
regardless of the source from which it comes. And in a spirit 
of fairness, gentlemen, let me ask, is it right and fair and 
just that the homes of the poor should be taxed more than 
the home of the rich? It would seem so by the present sched- 
ule for the man of wealth who brings from France an auto- 
mobile of the latest design, capable of carrying his family and 
friends a hundred miles an hour, may do so by paying a duty 
of 45 per cent. He has 29 per cent. better treatment from 
the government than the American laborer who sparingly dips 
from his bowl of sugar to sweeten his morning cup of coffee. 

Again, the man of leisure and of wealth, who passes his 
evenings at the fashionable club joking, jesting and making 
merry with his friends, drinking champagne as a pastime, may 
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Device. 

This machine runs free of all 
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Livingston’s Stone Tomato 


Is still in the lead--- 


Canners’ throughout Ohio, Indiana, Maryland, Delaware, New 


Jersey, Missouri, etc., again endorse our statement that Livingston’s 
Stone as grown by us, the originators, is the best and most depend- 
able of all large bright red varieties for canners’ use. 


Buy your Seed from Specialists 


Every ounce of our own varieties of Tomato Seed is grown under 
our personal supervision. It requires ¢ovs of seed to fill our orders 
each year. We introduced Stone, Paragon, Coreless, Hummer and 
many others. 


Livingston’s Special Strains 
Are never used in bulk and can only be procured from us direct 
or from reliable dealers who sell our seed in original bags and under 


our registered True Blue Seal. Quantities of Tomato seed are annually 
suld under our name and as our stock, which are not of our growing. 


Catalog, Special Tomato Booklet and Special 
Quotations on Request. 
The Livingston Seed Co., Department T, 
Columbus, Ohio. 
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How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. 


Baltimore, Md. 


——MANUFACTURERS OF—— 
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do so by paying a duty of 70 per cent. on his wine; while his 
coachman contributes 69 per cent. on the sugar consumed by 
his frugal wife and family. The lover of art who desires to 
possess the rarest painting and most beautiful statuary may 
de so by contributing to the support of this government 15 
per cent. duty.; while the wayfarer must satisfy his longing 
and desire for the beautiful by gazing at the pictures in the 
comic almanac and paying a revenue to this government of 
69 per cent. on the sugar in his baby’s milk, and this must be 
contributed from infancy to old age. 

I will speak of but one other article on the dutiable list, 
although scorces mighi be mentioned. Diamonds, with the 
enormous duty of 10 per cent., made low I suppose in the in- 
terest of the farmers that all may have them. Can you con- 
ceive of a more wicked comparison, 10 per cent. on diamonds, 
69 per cent. on sugar. This seems so inconsistent that I 
must ask your pardon for a moment in following to its logical 
conclusion. Suppose a young man twenty-one years of age 
purchased a diamond for $100; on this he pays a duty of ten 
dollars. If he should live to be seventy-two years of age, this 
ten dollars and interest at 4 per cent. would amount to the 
monstrous sum of thirty dollars and forty cents, and as dia- 
monds are constantly increasing in value, it is probable that 
it could be sold at a price in advance of its first cost, with 
duty and interest charge added, so that the young man would 
really pay nothing for his pride, and it would prove a good 
investment. . 

Another young man marries and starts in housekeeping, and 
in due season has a family of three children. His wife is pru- 
dent and uses no more sugar than the average housekeeper. 
At the end of his life of seventy-two years he has contributed 
as his share .of the tax on sugar eight hundred and thirty-two 
dollars and thirty-two cents, and if he has followed the teach- 
ing of a distinguished ex-President and had eight children 
instead of three, he would have contributed more than two 
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thousand dollars. Now, gentlemen, look upon that picture 


‘and then on this, and let me ask you if the burden is on the 


proper shoulders. 


Gentlemen, permit me to say in closing that we are not 
represented by an attorney. We have felt that we ought to 
take as little of your time as seemed necessary, and I have 
endeavored to state the facts as briefly as possible. And if, 
after due consideration, you find it feasible and advisable to 
strike from the dutiable list this one article of sugar, you will 
have given to the canned food interests of this country @ 
relish which is greatly desired, and to the consumer, the 
farmer, mechanic, artisan, laborer and every citizen of this 
republic, a greater boon than has been bestowed by any 
Congress of this century. 


WORK OF THE BUREAU OF ADJUSTMENT. 


National Canners’ Association, 


Bel Air, Md.: 
Gentlemen:— 
received, and we hasten to thank 


you very sincerely for the efforts put forth in our behalf in 
the matter, and can say that this one instance alone amply 
repays us for all the dues we have paid to your association. 

The action of yourself and the attorneys at............ 
meets with our heartiest approval. 

Again thanking you and wishing you the compliments of 
the season, we are, 

Yours very truly, 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, | 
Solder, Crates, 


Climax Flux, Wire 
Solder Machines, 
Gas Machines 
for all purposes 


Correspondence -Solicited 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 356 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 4 


THE JOHN R. MITCHELL CO. 


Canning and Canmaking Machinery. 


Foot of Washington St., 


BALTIMORE, MD., U. S. A. 
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We Make 


PERFECT LABELS 


During the past year we have added 
FIFTY THOUSAND feet of floor space 
to our plant, and the additions to our 
equipment enable us to give the 
VERY BEST 


QUALITY and SERVICE 


Ask Our Customers 


The Calvert Lithographing Co. 
THE ‘‘MODEL” SHOP 


Detroit, Michigan 


CHICAGO OFFICE: 
938-939-940 Unity Building 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I. JupGE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - - - - - $2.00 
Canada, - - - + - . - - $3.00 
Foreign, . - - - - - - - - $4.00 


Extra copies, when on hand, 10 Cents each. 


ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to Tom TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TrRaDE for inquiries and discussions among themselves on all matters 
pertaining to their business. . 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JANUARY 27, 1918. 


EDITORIAL JOTTINGS. 


As the pilot. fish is to the whale so is this issue to the 
big Program Issue which it accompanies. 


The great event of the year is this annual Conven- 
tion of Canners at Louisville during the week of Febru- 
ary 10th. All things are in readiness for one of the big- 
gest and best conventions yet held. Interest is at fever 
heat, and all who can will be there. 


But right here let us assure all the timid that T,ouis- 
ville is well able to take care of all who attend. She will 
have ample room and good accommodations to suit the 
crowd, We say this now because there has been a grow- 


ing disposition that Louisville could not take care of any 


‘more. This is a serious mistake, and if you fail to attend 


the Convention merely because you believe Louisville is 
crowded, you will be depriving yourself of one of the 
treats of the year. 


Referring to our special Program Issue, part two of 
this present issue, you will see that the Program itself is, 
without exception, the most attractive that has ever been 
presented. Men of prominence and note will address the 
canners on subjects of vital importance, and the discus- 
sions which will result will be of double value to every 
man within hearing. 

There is a difference in being present listening to these 
discussions and taking part in them, as between reading 
the cold account of them as reported in this paper imme- 
diately following the Convention. Sentences which are taken 
down word for word do not seem to convey the same full 
meaning as when spoken on the floor of the Convention. 
So in justice to yourself you should be present. 


In this Program Issue we have aimed to give every 
feature of information in respect to this meeting that you 
could desire. If you are in need of machinery or supplies. 
you cannot do better than go carefully over the many offer- 
ings presented in this Program Issue. All advertisers are 
reputable, dependable supply houses, and you need not hesi- 
tate to get into touch with any of them. In fact, the part 
of wisdom would seem to be to go over your wants care- 
fully, considering each question thoroughly, so that when 
you are ready to buy, you can do so with your eyes open 
and know you get the best the market affords. This Pro- 
gram Issue will be found of great assistance in this work. 


The mass of statistical matter and technical informa- 
tion will be found of service to you all during the year, and 
we advise you now to carefully preserve your copy of the 
Program, so that when occasion comes during the year vo 
refer to its many features, you will have it on hand. No 
matter how hard we try to provide, the supply of this issue 
is rapidly exhausted, so that later in the year it will become 
impossible to furnish additional copies; therefore, take care 
of your copy which accompanies this regular issue. 


We desire to call particular attention to the numerous 
special articles contained in the Program Issue, each one 
of which you will find directly pertinent to your business. 
The information on growing tomatoes is of such authorita- 
tive nature that you will do well to read it carefully and 
digest it. This is true of the other two articles on this same 
subject. The article on “Soil and its Treatment” is of par- 
ticular value to the pea grower, but as the pea canner must 
look out for his crops, he will see that it is to his advantage 
to learn well the many salient points made in this very inter- 
esting article. What is true of the others is, to an extent, 
true also of thé article on the “Sanitary Tomato Cannery.” 
Numerous points for observation and suggestions made in 
this latter article are based on the experience gained while 
inspecting under the Government’s supervision, so that com- 


| 
- 


THE Canning TRADE 


SANITARY CANS 


For SWEET POTATOES 
BAKED BEANS 
SAUER KRAUT 


SANITARY 
ENAMELED LINED CANS 


For PUMPKIN 
SQUASH 
HOMINY 
The best Can made for the purpose. If not familiar with 


its merits will be pleased to personally demonstrate its 
many advantages. 


SANITARY CAN COMPANY 


447 WEST 14th STREET 
CHICAGO NEW YORK __ BALTIMORE 


Monroe Building Maryland Trust Building 
Michigan Ave. & Monroe St. 


(SANITARY CANS ARE MANUFACTURED UNDER MAX AMS PATENTS) 
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pliance with them will place your factories more nearly in 
line with what the Pure Food authorities demand. The 
great assistance this can be to you may be appreciated more 
keenly next fall than now, unless the advice is followed. 
It is gratifying to note that this article, which first appeared 
during the first Louisville Convention, four year’s ago, has 
been a guide in the improvement of numerous factories, 
and if others make use of it this year, the writer will feel 
the pleasure of having been able to take even a small part 
in bringing the industry to that point where it will be the 
boast of everyone rather than the occasion of blame, as it 
now so often is. 


As a last suggestion, we would like to urge on anyone 
who may be reading these lines for the first time, or only 
as a casual reader, that he send in his subscription so that 
he may get a full year’s value of this service. The Can- 
ning Trade has no other mission in life than to serve the 
canned food packer, and if there is any man not sharing 
the advantages of this, it is his loss. The time to correct 
this is now here. 


Steps have been taken to interest the can-making fra- 
ternity in the Bureau of Research, which has in hand now 
the establishment of a Chemical and Bacteriological La- 
boratory at Washington under the auspices of the National 
Canners’ Association. As may be supposed, these compa- 
nies have responded magnificently and have contributed 
largely to its support. All the great can companies have 


THE Canning TRADE 


arranged themselves behind this movement, so that, if it 
had no other support, its ultimate success would be assured. 
The can companies in Baltimore have held up their end in 
a splendid way in this connection. It may now be said 
that the industry has behind it the laboratories for the ex- 
amination and study of every product handled in the busi- 


ness, such as any industry may well be proud of. They 
will be the finest in the country, according to present indi- 
cations. This is simply another good work of the Na- 
tional Association which has done so much for the industry 
in the past few years. 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 
To get acquainted with other business men. 
To learn from other canners actual trade conditions. 
To better trade credits and collections in general. 


To learn that good conditions are not the result of individual 
effort. 


5. To get better results by co-operation. 
6. To learn to work together for the common good. 
7 


To help support the canning industry since the canning in- 
dustry supports you. 


8. Todo your share in keeping factories and business methods 
clean and attractive. 


9. To get for canned foods the endorsement of the best schools, 
churches and housewives. 


10. To get away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 


at the best terms and all to be made better as the member- 
ship increases. 


LABELS 


FOR CANNERS 
PACKERS 


ets 


Ay 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 
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The Frank Hamachek Ideal 


The Master 
of Economy 
in Feeding 


Viner Feeder 


Saves Labor and Tender Peas, 
Increases the Capacity of the 
Viner, Improves the Quality 
of the Hulled Peas 


A PEA CANNER’S NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The principal upon which 
they operate insures a thorough distribution of the vines and they enter the viner in a loose and nearly continu- 
ous stream. ‘Through this perfect system of feeding, they will save many peas, materially increase the capacity 
of the viners, prevent many peas from cracking during the hulling process and improve the quality of the 
shelled peas, besides saving the wages of a very dependable man to each Ideal Feeder installed. 


The following statements are but fair examples of what 


‘‘We are pleased to state that 
your Viner Feeders gave us 
splendid satisfaction this 
season.”’ 

From 
PHILLIPS PACKING CO. 
Cambridge, Md. 


FRANK HAMACHEK, 


“Our manager at our Centre- 
ville, Md., factory reports the 
Viner Feeders purchased from 
you gave him very good satis- 
faction during the past season 
and regards them as a great 
money saver.” 


From 
J. LANGRALL & BRO., Inc. 
Baltimore, Md. 


users think of them: 


‘‘We used your Viner Feeders 
last season and cannot speak too 
highly of their merits. Not 
only does it save a man to each 
machine but the peas come 
through the viners in much bet- 
ter shape. We regard it as a 
necessity in our business.”’ 


From JOHNSON. BROS. 
Houston, Delaware. 


Over OOO In Use. 


Write for Our Catalogue Today 


ESTABLISHED 


1880 


“‘T have successfully used one 
of your Viner Feeders ‘oe 
the past season of 1911, an 
found it all that you claimed. 
I can unhesitatingly recommend 
it to uniformly feed the vines 
and save the peas. To my mind 
it is a necessary addition to the 
Viner.’’ 

From H. R. DRAPER, 
Milton, Delaware. 


Kewaunee, Wis. 
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The California Market 


The ‘“‘Name On The Label’’ Bill introduced and is being strongly backed—Heavy penalty 


for violation—Full text of the Bill—Asparagus supply very low—A medicinal food 


of value—Heavy rains. 


Reported by Telegraph 


January 24, 1913. 

The Name on the Label.—Although the State Legis- 
lature has been in session but a short time, there has 
already been introduced a bill providing that the name of 
the manufacturer must appear on the packages in which 
articles are offered for sale here. A measure extremely 
simple in form and wording has been drawn up, and has 
been presented in the Senate by L. W. Juilliard, of So- 
noma County. This important bill reads in full as fol- 
lows: 

AN ACT 
To regulate the sale of packages, cartons, cans, boxes, 
commodities and containers of all kinds, with the name 
of the original manufacturer thereof, providing for the 
enforcement of and providing for penalties for the viola- 
tion of the provisions of this act. 

The people of the State of California do enact as 
follows: 

Section 1. The provisions of this act shall apply to 
any person, firm, compa‘1y or corporation engaged in the 
production cr manufacture of any article or commodity 
that is sold in this State. 

It shall be unlawful for any person, firm, company or 
corporation to place upon the market for sale, any prod- 
uct of manufacture, without branding, embossing or sten- 
ciling the name and address of the manufacturer upon 
such article or commodity. 

It shall be unlawful for any person, firm, company 
or corporation to erase or change the name of the manu- 
facturer or manufacturers of any article sold in this State 
mentioned in this Act. 

Any person or persons, firm, company or corpora- 
tion offering for sale, or rent, or otherwise disposing of 
any property of any kind mentioned in this act, shall 
furnish therewith the name and address of the manu- 
facturer or manufacturers of said commodity or article. 

PROVIDED, That nothing in this Act shall be con- 
strued so as to prohibit such manufacturing firms placing 
any other name as dealers upon articles of manufacture 
in addition to the name of the manufacturer. 

Section 2. Any person, firm, company or corpora- 
tion violating the provisions of this Act, shall be guilty 
of a misdemeanor and fined in the sum of not exceeding 
$1,000 or imprisonment for a period of not exceeding six 
months, or both such fine and imprisonment as the Court 
may direct. 

Section 3. 
1914. 

The retail grocers of the State are behind the meas- 
ure, and it is believed that a majority in both houses are 
in favor of passing the act. The jobbers, as. usual, are 
voicing loud protests, but the fact is being pointed out to 
them that their old-established brands will not be inter- 
fered with in the least, that they will still be privileged to 
use their name on labels, and that the only change will 
be that the name and address of the manufacturer must 
also appear for the benefit of the consumer. 


This Act shall take effect January 1, 


Heavy Rains——Heavy rains have been falling 
throughout California for the past week, but the precipi- 
tation is still below the normal in the fruit-growing sec- 
tions. The outlook has been greatly improved, however, 
as an immense amount of snow has fallen in the moun- 
tains and ample water for irrigation is assured. Decidu- 
ous fruit trees made but a light growth of fruit-bearing 
wood last season, and under the most satisfactory con- 
ditions a fair crop only can be expected. The demand 
for canned fruits for prompt shipment is quite strong, 
with the market in firm shape. With the exception of 
one or two varieties, such as plums, a complete cleanup 
is expected before deliveries of the 1913 pack can be com- 
menced. 

The California Fruit Canners’ Association is clean- 
ing up its available stocks in splendid shape, and recently 
found occasion to make a number of withdrawals. Among 
these are No. 3 Extra Apples, No. 244 special Apples, 
No. 2% water Apples, No. 10 extra No. 3 Apples, No. 8 
water Apricots and peeled Apricots, No. 8 pie-peeled 
Apricots, No. 214 special and No. 2'4 extra Raspberries, 
No. 8 kettle-pack pie Loganberries, No. 1o standards 
white and Royal Anne Cherries, No. 10 extra Black Cher- 
ries, No. 10 extra standard Yellow Freestone Peaches, 
No. 10 extra standard Bartlett Pears. With the excep- 
tion of Cherries and Plums, stocks of fruits in the No. 8 
size are quite limited. 


In reviewing the asparagus situation E. H. Nielsen, 
president of the Golden State Asparagus Company, says: 
“Not in several seasons have packers been as closely sold 
up at this time of the year as is now the case, and it will 
be three months before the new pack is available for ship- 
ment. In the meantime a normal amount of business will 
clear everything away except a few odds and ends that 
invariably accumulate. The heavy selling lines are now 
very scarce, and no grades are in heavy supply. No 
prices have been named as yet, and none are expected 
until packing commences, which will be well along in 
March.” 


Value of Asparagus.—A point that should be under- 
stood by all salesmen of canned asparagus, but which 
few have taken the trouble to investigate, is that this 
vegetable has medicinal properties of material value. 
Very frequently housewives, and even retail merchants, 
have been heard to make the statement that asparagus 
is unwholesome, and of doubtful food value, owing tc 
its rapid growth. This impression prevails among many 
old-fashioned people. Modern research has demonstrated 
that asparagus has a food value equal to most vegetables 
of rapid spring growth, and that, in addition, it is a 
splendid tonic. It is a useful stimulant to the kidneys, 
and exercises a sedative effect on the heart, this being due 
to the action of the asparagin it contains. Asparagus 
freely eaten deters the putrefactive process in the intes- 
tine, and has a decidedly soothing effect upon the mucous 
membrane. The grocer can do much to increase the 


popularity of asparagus by suggesting its value as a 
tonic food, especially at this season of the year, when the 
need or fancied need, of spring remedies is being 
thought of. 
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Packers are finding that the demand for canned 
salmon is gaining strength, but the expected advance in 
prices for pinks and chums has not yet materialized. 
Both of these varieties of salmon can still be had at 
opening rates, although many packers are asking a slight 
advance. Stocks of Alaska reds are rather larger than 
is generally understood to be the case, with the largest 
holdings in San Francisco. 

Great preparations are being made for the 1913 run 
of sockeye salmon in the Northwest, and much new ma- 
chinery is now being installed. Each of the five big can- 
neries located at Bellingham, Wash., are planning to in- 
stall sanitary canning machinery, and many will increase 
their facilities. The Carlisle Packing Company will re- 
build its plant on Lumni Island on a large scale, and the 
Astoria and Puget Sound Canning Company will erect a 
large warehouse at its plant at Chuckanut Bay. 

Coast Notes.—The Crown Syrup and Extract Com- 
pany, of Watsonville, Cai., is having plans drawn up by 
Architect H. B. Douglass, of that city, for a cannery 
building to cost about $10,000. 

The canning trade will be well represented on the 
Board of Directors of the San Francisco Chamber of 
Commerce during the coming year, the personnel of 
the new board including R. I. Bentley, of the California 
Fruit Canners’ Assiciation, and C. H. Workman, of the 
Workman Packing Company. 

The Blackburn-Allen Co. has established offices at 
112 Market Street, San Francisco, and will engage in the 
dried and canned fruit brokerage business. 

Wm. Olney, formerly with the California Fruit Can- 
ners’ Association, is heading the William Olney Com- 
pany, 24 California Street, a concern formed to engage in 
the brokerage business. 


“BERKELEY.” 
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WANTED POSITION AS SALES MANAGER. 


A seasoned business man with 15 years food 
product experience, has operated a large cannery, and as 
broker has sold the outputs of a number of factories, is 
looking for a connection with a firm needing an organizer 
and business-builder. Is young, aggressive, experienced 
and would make an ideal man for some firm having every- 
thing but capable, result-getting management. Would 
make a good sales manager or buyer of canned foods. 


Address MADISON, care The Canning Trade. 


For Sale, Canning Factories 
Fully Equipped and 
Situated in most 
Desireable Sections of 
New Jersey and Maryland 


Thomas Roberts & Co. 
Philadelphia, Pa. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., 


PACKING BOXES 


Made up or in Shooks. 


Baltimore, Md. 


Cargo or Carload. 


THE AYARS MACHINE CO. 
THE FRED H. KNAPP CO. 
S. M. RYDER & SON. 


WE 


WE SUPPLY COMPLETE MODERN 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 

TACKS MFG. CO. 

BOUTELL MFG. CO. 
Cc. J. TAGLIABUE MFG. CO. 


ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


INSTALLATIONS FOR CANNING FACTORIES 


CHISHOLM-SCOTT CO. 
MORRAL BROS.- 
W. A. TRESCOTT 


MORRAL GREEN CORN HUSKERS, 


17 DOUBLE KING 


A. K. ROBINS & CO., Baltimore, Md. 


TOMATO FILLERS 


Used By Baltimoe Packers In 1912 
THERE’S A REASON 


ASK 


MANUFACTURERS OF CANNING MACHINERY 


: 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE, MD. 


January 25th, 1913. 

Holders of Tomatoes in this market feel encouraged by 
the developments during the week. Not because of the in- 
crease in the demand over the previous week, for that was 
not enough to elate them, but the wide scattering of the 
goods in small lots was accepted as a strong indication that 
spot Tomatoes are wanted now by the jobbers, and will be 
needed to a larger extent for the spring trade. It is estimated 
that less than 10 per cent. of last season’s pack remains in 
the hands of the canners of Maryland, Delaware and New Jer- 
sey, and that the canners in the other producing states are so 
closely sold up that they are not in position to seek business 
outside of their local territory. If that estimate proves to 
be correct, and with seven months of large consumption ahead 
of us, the canners need have no cause for fear. The actual 
scarcity of strictly fancy quality Tomatoes will help the sale 
of the full Standard goods from now on. 


The buying of future Tomatoes is increasing, chiefly in 
lots of one to three carloads, and the orders this week came 
from the West, as well as the East, with numerous inquiries 
from all around. Some tempting business, at a slight con- 
cession from the asking prices, has been put up to the big 
canners, but it has been declined, and the smaller packers are 
afraid to take on any contracts for more than a carload or so. 
The growers are already agitating the question of a higher 
price for the crop next season, and the problem of getting suffi- 
cient labor at the canneries may be more worrisome than it 
was last season, especially at factories located outside of Balti- 
more. 

There was the same character of buying of the other 
items in the list of canned vegetables as in the previous week; 
namely, small lots of six or eight different articles, evidently 
to mend broken stocks, with a small increase in the demand 
for Sweet Potatoes. The other articles wanted were the sea- 
sonable goods, like Kraut, String Beans, Spinach, Baked 
Beans, low-priced Peas and Corn. 


Fruits were dull this week, and the orders were smaller 
than last week, the exceptions being Sliced Pineapples and 
Pears. Some few Apples were sold, but the other fruits 
stayed where they were. The fruit-growers in this section 
are in a frame of mind because the extraordinarily high tem- 
perature this winter has put the coming crops in jeopardy, and 
soon the papers will be full of predictions of a fruit famine in 
1913. lLet’s don’t cross that bridge till we get to it. 


Because of the scarcity and high prices of raw Oysters 
for canning purposes the market is stronger, and the prices 
are a shade higher, for the canned article.- The outlook for 
the spring pack is not encouraging. 


THOS. -J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


January 22, 1913. 
Tomatoes.—Market quiet—it is to be expected. Practi- 


cally all jobbers are taking inventories, and then this is the 
usual dull time. We enjoyed such an active market from can- 


ning season until Christmas that it is natural to expect a quiet 
time until the usual spring demand commences. 

Prices for good spot goods are on a most reasonable basis, 
and those who need to replenish their stocks would do well to 
do so now. 82%c. to 85c. for No. 3 standards of good quality 
is ten times cheaper than sloppy stuff at 77 %c. to 80c. 


We have some desirable trades on the following basis: 
No. 3s, 82%c. to 85c.; No. 2s, 62%c. to 65c.; No. 10s, $3.00 
to $3.10. 

Corn.—Continual droppings are wearing away the rocks. 
Offerings of the cheaper grades are still being picked up, and 
are not near so plentiful as they were. There is a long season 
ahead of us, and with this article being retailed at 5c. per can 
we cannot help but feel that it will help out, and that later 
on it will be hard to pick up desirable quality except at higher 
prices. The time to buy is when things are at or below the 
cost of production—and now is the time. 


WM. SILVER & CoO., Inc. 


January 23, 1913. 


Tomatoes.—There is nothing of interest to report in the 
situation on Tomatoes. There is more or less inquiry every 
day, and while actual business is light, the undertone is good, 


and the jobbers are beginning to realize that the Tomatoes 
which are being offered at 7714@80c, with the exception of 
an occasional car here and there, are inferior quality. We 
have a few cars of No. 3 Standard Tomatoes under packers’ 
labels at 82%4c., also a few odd lots in aluminum lacquered 
cans ranging from 25 cases to 200 cases at 80c. We also have 
about 120 cases, one-half dozen each, No. 10 Tomatoes in alum- 
inum lacquered cans at $2.50 per dozen f. o. b. Aberdeen. The 
market on 2s is 60@62%6c., with a light demand. 

Trading in Future Tomatoes, outside of some specia) 
packs, has been almost nothing up to this time. There is no 
disposition on either side to make contracts, and this apathetic 
condition is looked upon favorably by everyone connected with 


the business. It is possible to place orders at 82% @85c. for 
3s, 62% @65c. for 2s and $2.50@2.60 for 10s, which prices, 
considering the increased cost of supplies are certainly reason- 
able; in fact, the margin of profit is small, even under favor- 
able conditions. 
We can offer Future Corn at 60c. for Evergreen, 65c. to 
75c. for Shoepeg and 65 @75c. for Maine style, pack of 1913. 
Sweet Potatoes.—We can offer a car of hand-packed 
Sweet Potatoes in 4%-inch sanitary cans under packer’s label 
at 75c. f. o. b. Peninsula. We quote Baltimore packing in 
regular cap can, first-class brands, at 70@75c. Baltimore. 
Trusting to be favored with your orders we remain, 
C. W. BAKER & SONS. 


SUFFOLK, VA. 


January 20, 1913. 

There is an increasing demand for Spot Sweet Potatoes, 
in both No. 2% and No. 3 sizes. This article moves rapidly 
in the early spring, and jobbers are beginning to make inquiries 
for good-quality Sweet Potatoes. 

The prices asked for 1913 goods are: No. 2s, 77%c.; No. 
2148, 82%4ec.; No. 3, 87¥c. f. o. b. factory, and orders have 
been turned down at 24%c. under these prices. 

The outlook is for No. 3 Sweet Potatoes to be close along 
$1.00 per dozen before Canned Food Week begins, and if 
there should be any left after this event, they will no doubt 
be high-price goods, as practically all the Sweet Potatoes are 
in the hands of the jobbers. 


SOUTHERN SELLING COMPANY, 
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WILL REPRESENT CANNED FOODS IN FOREIGN 
COUNTRIES. 


A wide circle of acquaintances and friends will recognize 
the unusual shrewdness shown when on Wednesday, January 
15, the Department of Commerce and Labor announced the 
appointment of Mr. J. Alexis Shriver, of Harford, as special 
agent to be sent to Europe to conduct a campaign of educa- 
tion on the subject of American Canned Foods. 

It has long been felt that the field for the consumption 
of canned foods, which are largely an American product, 
should be greatly widened, and that after proper presentation 
by our government a lucrative market could be created abroad. 
With this in view Mr. Shriver will start at an early day, and 
with Uncle Sam’s commission as his passport, will visit the 
commercial centers of Great Britain and the Continent and 
lay before their great commercial houses the value of this 
important class of foods. 

Mr. Shriver’s liberal education, which, among other 
things, enables him to converse in French and German, his 
wide knowledge of human nature and his well-recognized 
standing as a past master in persuasive diplomacy will be of 
inestimable value in his new line of work. Added to this, he 
has for years been closely associated with those who engage 
in packing, and has been in daily contact with the executive 
officers of the National Canners’ Association, whose offices 
adjoin his own, and through whose influence this mission has 
been largely inaugurated. 
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Machinery For Sale. 


For Sale—We offer the following second-handed 
canning machinery; all in good working condition, and 
can be seen at our Oneida factory. We offer subject toe 


prior sale: ; 
2 Hawkins Capping Machines........$200.00 each 
1 Double upright Burnham Cooker.... 200.00 
6 Sprague Corn Cutters............... 50.00 each 
1 Double U. S. Corn Mixer (36x28”).. 100.00 
7 White Pea Vine Feeders............ 75.00 each 


Address, The Burt Olney Canning Co., 
Oneida, N. Y. 


Manager Wanted. 


Wanted.— Man of high character and experience in 
canning business to act as manager; and who can furnish 
$1,500 in capital. 

Address J. R. W., care The Canning Trade. 


The J. M. 


BROKERS—- 


PAVER COMPANY 


EXCLUSIVELY IN CANNED FOODS 


Address all Correspondence to 


CHICAGO, ILL. 


326 River Street 


JOHN A. LEE JOHN B, HENDERSON 
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(LONG DISTANCE PHONE, HAYMARKET 3765) 
LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 
ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


R. W. MeCANDLESS 


BROKERAGE AND COMMISSION 


———CANNED GOODS A SPECIAL 
Can handle a few more Canned Goods accounts to advantage. El Paso, Texas. 


CHICAGO 


Advise immediately what you have to offer. 


CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 


E. L. SANFORD BROKERAGE CO. 
TOMATO PULP 
INDIANAPOLIS. 


PEAS 


H. N. FITZGERALD 
CANNED GOODS BROKER 
Sweet Potatoes Tomatoes Spinach 
SUFFOLK = VA. 


NON - POISONOUS 
PHENYLE will thoroughly disinfect your 
KILLS ALL ODOR INSTANTLY 


Manufactured by 


FIRST PRIZE AT WORLD’S FAIR 


BANNERMANS = PHENYLE = DISINFECTAN 


Bannerman Chemical Co. 


DRY - POWDER 
Begin now to get ready for next season. 
WILL NOT TAINT YOUR PRODUCT 


Syracuse, N. Y. 


plant. 


85 
Favorably Known to the Gnning 4 
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BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore York 


California) 


White Mammoth No. 2%....... $2 85 
White, Large it | ame 2 30 
Green, 2 20 
White, Medium 
Green, 2 15 
Tips White, Square 2 25 
BAKED BEANS{-No. 36 
BEANS{—Refugee Size 1 Whule No. 2 L 20 
2 I Io 
ac oe 4 “oe 2 
String, Standard Green 2.... 55 
ae “ce 2 25 
‘ig Stand. White Wax 
‘* Red Kidney, Stand. No 2................ 60 
BEETS{-Small, Whole 
Medium I 10 
ss Cut 85 
CORN{— 
No, 2 Evergreen Stand.......... 57% 
2 Maine Style Standard......... 55 
Extra Stand........... 65 
HOMINY}—Inside Enameled No. 
55 
MIXED VEGETA- Kinds........ 70 
BLES FOR SOUP{ 3 00 
OKRA AND No. 2 Standard 75 
TOMATOES.}t 3 


PEAS*-No. 1 Ex. Sifted E. J 
‘“« 2 Early June Stand 


2 Ex. Stand. Early Junes 
2 Extra Fine Sifted 
‘* 2 Early June Seconds I To 
Ex. Stand. Marrowfats............ ...... 
os Extra Sifted.......... ...... 
Seconds 
SOAKED, 
PUMPKIN}-Standard No. 3 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicage Baltimore New York 
6 SAUERKRAUT}-Best Quality No. 3......... 62% 65 
2 35 2 40 SPINACH}{-Standard 90 9s 
21§ 235 2 95 3 25 
SUCCOTASH{-Green Beans No. 2........ 85 go 
2 10 215 Dry Beans 80 82% 
2 05 2 20 Maine 90 
I 80 tL go SWEET POTATOES}-Jersey No. 3....... - 80 85 
180 200 “ Standard 3....... 70 717% 
I 7o I go Jersey 
Southern ‘‘ ro....... 2 50 2 60 
2 05 2 15 Extra Stand. 
115 Standard 55 87% 
38 36% Seconds 77% 80 
40 37% Standard 65 67% 
“ Fancy 35° 360 
70 67% Standard 320 320 
72% 7O a No. 2 Stand. Md. f.o.b. Co. 62% 72% 
I 25 75 3 “ “ “e 82% go 
I 40 { 40 “ 3 “ N. 95 I 00 
17% to, Maryland ‘‘ 300 320 
80 go Io, Jersey 3 25 3 20 
57% 65 pF Fancy San. Cans 5% inch... I 25 115 
245 2 60 
go CANNED FRUITS 
2 30 2 50 2 50 
és APPLES{—Maryland, ‘* 180 £90 
85 9° | APRICOTS—Cala. Stand. 2%8.......... 1 55 
60 6 BLACKBERRIES§-Stand. No. ®...... 80-85 85 
67% 70 I to 
72% 80 Preserved Risvtns 115 I 20 
7o 85 Maine, 
52% Southern 600 6 00 
I 25 I 20 2 Ex. Preserved...... 
165 1 65 GOOSEBERRIES§-Stand. No. 2........... go 
1 85 1 85 4509 475 
PEACHES*-Cala. Stand. No. 2%,L.C. 170 1 80 
Ex.Stand. ‘‘ 2%, I 95 I 75 
I 10 05 No. 1 Ex. Sliced’ 95 97% 
I 05 I 00 ‘i ” 2 Standard White I 02% 
2 Seconds, White..... 75 
55 65 44 80 
60 $5 Standards, White......... ...... I 32% 
2 00 85 I 40 
230 225 Yellow....... I 75 


Chicage 
go 
85 
I 
3 60 
I 00 
82% 
I 10 
— I 20 
I 00 
I 05 
97% 
95 
75 
4 00 
3 60 
75 
115 
3 50 
; 
85° 
2 50 
85 
2 10 
7o 
I 60 
4 50 
Iie 
: I 40 
: 
5 95 
115 
I 00 
: 2 40 
8 50 
95 
5 00 
I 85 
2 00 
4 I 40 
85 
I 00 
I 60 
there 
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CANNED FOOD MARKETS>-Continued. 


PEARS}{-No. 2 Seconds in Water 
2 Standards ”’ 

2Ex. ” in Syrup 

3 Seconds in Water 


3 Standards in Water 


Hawaii Sliced Extra 
” Stand. 
Extra 
si Stand. 

Grated Extra 

Stand 

”? Shredded Syrup 

Crushed Water 
Eastern Pie Water 


PLUMSt—Water 
Syrup 
Water 


” ” I 
” ” 


Water No, 2 


” 
Black 
Red ” ” 


” 


Black Water ”’ Io 
Stan. Syrup No. 


STRAW- Ex. 
BERRIES§— Preserved 
Extra Preserved 
Standard 
Extra Preserved 
Preserved 
Standard Water 


” 
” 
” 
” 
” 


SSSLSPASSSsF 


nn 


Io 


an 


CANNED FISH. 


HERRING ROE*-Stan. No, 2 
LOBSTER*-Flats, % lb 
” Fl 
OWSTER S§-Stan. 
4 02 
10 oz, 
” ” 8 oz 
Selects 6 


” ” 12 


SALMON—Sockeye Tall 


Red Alaska Tall 
Flat 


” 


Cohoe Tall 


” 


Chums, Talls.. 
” Medium Red, Talls 
SHRIMP}t-Wet or Dry No. 1% 


Wet OF Dry NG, 


70 
85 
(Baltimore Shrimp prices f.o has Mississippi.) 


T. G. Cranwell & Co., Brokers 
E. Shriner & o., Brokers 
Taylor & Son, Brosers 
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REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 


Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental. 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany and the Virginia Can Company, quote the following prices 
for Cap Hole Cans:— 


January February March 
Net Cash on Delivery 
$ 9.00 $915 $ 9.30 
12.00 12.25 12.50 
15.75 16.05 16.35 
16.25 16.55 16.85 
3Jersey 21-16in. £7.25 17.55 17.85 
10 I12-lbs. 2 1-16in. 42.00 42.60 43.20 
Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 
$1 60; 214 inch, $1.85; 2 7-16 inch, $2.00. 


After 

March 

$ 9.50 
12.75 
16.75 
17.25 
18.25 
44 00 
inch, 


Size Opening 


1% in. 

1% in. 
2% 2 1-16 in. 
3 2 1-16in. 


OYSTER CANS 
2-3 inch high 


Per M. 


$ 8.50 
8.75 
II 00 
11.25 


2-11-16 inch diameter 
2-11-16 
3-% 
3-% “oe 


3 ounce 
4 oe 
6 
8 oe 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Contir ental 
Can Company, Johnson Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company and the Virginia Can Company, 
quote the following prices for Sanitary or Open Top Cans:— 


January February March 
Net Cash on Delivery 
$10.50 $10.65 $10.80 
14.25 14.50 14.75 
18.50 18.80 19.10 
19.00 19.30 19.60 
19.50 19.80 20 IO 
21.50 21.80 22,10 
43.00 43 60 44.20 


After 

March 

15.00 
19.50 
20.00 
20.50 
22.50 


Io 112-lbs, 45.00 


STANDARD SIZES OF CANS. 
DIAMETER. 
211/16in. 


. HEIGHT. 
4 in. 

49/16 in 
4% in 
4% iv 
6% in. 


CANNERS’ METALS. 


torotons 1to4tons 
PIG TIN—Straits 50 85 
Malacca 
PIG LEAD—Omaha or Federal 4 35 
SOLDER—Drop and Bar 
Wire Coil 
Wire Segments 


TIN PLATES. 
14x20, 107 lbs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 95 lbs. ‘* Bessemer Steel 
14x20, 90 lbs. ‘* Bessemer Steel 


PEACHES}{-No. 3 Selected, Yellow.......... 75 
3 Seconds, White............ I 10 
” 3 Pies, Unpeeled............ 80 85 85 
” 4 25 3 50 
50 55 
5s 
5 7 5 
vINE- Bahama Sliced Extra No.2 ..... 1 60 I 75 ie 
APPLE* Grated ”’ I 60 
6 
: 
85 87% 
85 87% I i 
5 75 6 
I fo I 
1...... 85-90 
80 go Sine { 
“ 3 4% inch 
75 77 vy 
72% 
Columbla talle, TD. 2 25 
I 25 I gxI0 8x10 
22 21 
22 21 
F. O. B. MILL pa 
(§) “ “ “ “ “ 3 60 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


{ 


Machinery For Sale.—Continued. 


For Sale——We offer the following items of second- 
hand machinery, and represent them all to be in good, 
serviceable condition. Prices and detailed information 
upon request: 

Two Wescott endless, sanitary packing tables, each 
with 36 oval 18’x13” white enameled, perforated con- 
veying pans. 

I power-driven, spiral cylinder beet grader, adjust- 
able; big capacity; fine work. 


1 Stevenson 4x6” double-cylinder air compressor | 


with iron storage tank. 
1 double-box shaker-filler for beans, apples, etc. 
2 U.S. hand-feed double seamers equipped for Is, 2s, 
3s and 10s; fine condition; do good work. 
116 Ft. g” diameter spiral steel worms, with steel- 
lined troughs for same; nearly new. 
1 U. S. double 36”x28” mixer for corn. 
2 Hawkins cappers and wipers. 
1 hand crane 11’ 6” high by 5° 8” 
two handles. 
1 Burt type adjustable lacquering machine for can 
ends, on portable four-wheel truck. 
2 Peck-Stowe 22”-24” foot lever tin squaring shears. 
1 Atlas horizontal center-crank steam engine; auto- 
matic wheel governor; 25 H. P.; fine condition. 
1 Buffalo Forge Co. horizontal-center crank steam 
engine; automatic wheel governor; 20 H. P.; fine order. 
1 Red Lion hor. center crank steam engine with 
Gardner governor; 10 H. P. 
1 No. 3 Knapp boxer with brass runways. 
1 Emerson one-sixth H. P. 110 V. A. C., 
one phase motor (good as new). 
1 Glass-Plummer rotary briner for Is, 2s, 3s sanitary 
or cap hole cans; fine condition. 
2 copper sieved pulp finishers. 
2 Monitor No. 2 green pea cleaners. 
H. & M. 36” stem thermometers. 
Miller two-row bean harvester. 
Deere four-row beet drill with fertilizer attch. 
Sinclair-Scott Co. 40” rotary pea graders. 
Chicago Auto-Tipper. 
each of No. 2 and No. 3 Knapp labeling machine. 
FORT STANWIX CANNING CO., 
Farmham, N. Y. 


mast, pinion and 
gear; 


133 cycle, 


me to t 


For Sale.—Brand-new power-capping machine ; 5,000 
No. 3 cans per day; operated by boy or girl. Heated by 
gasoline, kerosene, or gas and air. Address, 
“QUICKLY,” care The Canning Trade. 


For Sale.—Two No. 16 Hawkins’ disc exhausts with 
copper body. A-1 condition. 
“DISC,” care The Canning Trade. 


For Sale Cheap.—One Hawkins Capping Machine in 
good working condition. “E.,” care The Canning Trade. 


For Sale.—Cheap, Two (2) Model M. A. corn cut- 
ters; one right hand and the other left hand. One Queen 
Anne corn cooker-filler ;.all in A No. 1 condition. 

H. P. CANNON & SON, INC., Bridgeville, 


Del. 


For sale.—s5 Cox Tomato Scalders, 4 Sprague To- 
mato Scalders, 6 Vance & Baker Tomato Scalders. Ad- 
dress Box 57, care The Canning Trade. 


Factories For Sale. 


For Sale.—An up-to-date Canning Factory and 462 
acres of good, rich farm land, best known for its large 
crops of butter beans. This is very desirable property, 
and has made the owner rich. To settle an estate it must 
be sold, and no reasonable offer will be refused. Write 
for particulars. THEO. HAPKE, Main St. Bank Bldg., 
Richmond, Va. 


For Sale or Rent.—Newly equipped canning factory. 
All modern machinery to pack tomatoes, corn, beans, 
hominy, pumpkin, etc. Everything is sanitary. Metal 
tables, concrete floors. Capacity 80,000 cans per day. 
Floor space of factory and receiving sheds, 43,700 square 
feet. Floor space in warehouse, 29,000 square feet. Coal, 
.o4c. per bushel; tomatoes, $8.00 per ton. Plenty of good 
labor. Three railroads and river. Trade well estab- 
lished. The best of reasons for wanting to sell. 

BLUE GRASS CANNING CO., Owensboro, Ky. 

This advertisement will appear but one time. If you 
are interested, write for Blue Prints and further descrip- 
tion. 


Seeds For Sale. 


For Sale.—A choice lot of Evergreen Seed Corn from 
selected I911-grown Northern Seed. The same seed we 
use ourselves. Samples on request. Address 

The Wright Canning Co., Inc., Aberdeen, Md. 


Machinery Wanted. 


Wanted. —Several second-hand No. 2 Max Ams hand 
feed double seamers. 
Address “FRICTION,” care The Canning Trade. 


Wanted.— Monitor Pea Grader ; must be in good con- 
dition. Address “B.,” care The Canning Trade. 


Wanted.—Six (6) Process Kettles 40x70. One Har 
ris or Hawkins Hoist. One Colossus Pea Separator. 
One Blancher. One Pea Filler. State how long used, 
price, etc. Address V alley, care The Canning Trade. 


Wanted.—Two Second-hand Pea Fillers, 1 M. & S. 
Corn Cooker, Filler. Name cash price; state condition. 
‘Address Box 116, The Canning Trade. 


Wanted.—One Pea Viner. Four Retorts, 40x72, sec- 
ond hand. One Pea Filler. One Pea Grader. All the 
above must be in first-class condition and cheap. 

Address G. P. T., care The Canning Trade. 


‘Wanted.—Full line of “machinery for Sanitary To 
mato Cannery; give complete description in first letter. 
Address “RED,” care The Canning Trade. 


Wanted.—Good second-hand machinery for one fac- 
tory ; corn, tomato, pea line with power Crane or Hoist; 
100 H.P. Boiler; 10 and 40 H.P. Engines. State year 
bought new, time used, condition, best price. Address, 


“SECOND FACTORY, care The Canning Trade. 
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THE Canning TRADE 


THE CAN 


What Some Users Say: STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


Pa and 

The Improved Lock and Lap Side Seam for Open Top Double ee Panding 

Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Noe. 6 

by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 

. All persons are warned against infringing this 


L. & A. STEWARD, Rutland, Vt. sanitary cans with 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MORRAL CORN CUTTER Either single er gouble cut =Morral Cutters and each company has 26 Morral Cutters ia use. 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


PATENTED Yours very truly, 
? DICKINSON & CO. 
By Richard Dickinson. 
Messrs. Morral Bros., Morral, Ohio. - Circleville, Ohio, October 3, 1912 
GENTLEMEN :— 


It gives us great pleasure to reply tO yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 

’ Yours respectfully, C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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THE Canning TRADE 


LATEST IMPROVED GAN END SOLDERING MACHINE USING WIRE SOLDER. 


PATENT TO BE APPLIED FOR 


The above cut illustrates the latest improved can end soldering machine, using wire solder, the most 
economical solder user on the market. 

The machine has a capacity of 80.000 perfect soldered cans per day of ten hours. Simple and durable in 
construction, and easy to operate. 

The machine is continuous, with six wire feeds, and so constructed that when not in use, can be thrown out 
of contact of the flame by a lever, the solder tubes are set far enough apart to distribute the solder evenly 
around the can, this insures a perfectly soldered can, using the least amount of solder possible. 


SOLD ONLY BY & CO., 


6Ol-7 S. Caroline St., = = = Baltimore, Md. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these The lacquer is applied with a nice, smooth, even 
machines in operation in a Puget Sound salmon can- finish all over surface of can. 


SEELY BROS. 


nery. It is working on 1-lb. Talls Salmon and is putting 
through about 58,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 
are Lacquered and Delivered all dried and ready for 
piling. 


Sole Manufacturers 


Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers’ 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Blaine, Wash., U.S.A. 
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THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands, To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 

Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WANTED.—Superintendent experienced in pickle, kraut, 
catsup and canned foods line. Must understand packing thoroughly; 
also handling of help. Replies confidential. Address, ‘‘Sauces,”’ 
care The Canning Trade. 


WANTED.—An_ experienced, capable tomato packer; one 
able to take entire charge of factory on the west coast of Mexico. 
Season begins about December 1st and ends July 1st. The climate 
is healthy and pleasant, especially during canning season. Expenses 
paid coming and going and good salary. Good living here costs 
about $35 per month. Applicant must be capable and furnish Al 
references. Address Mexican Import Co., Lés Mochis, Sinaloa, Mexico. 


WaNTED.—Practical Manager or Superintendent for large factory 
in Ontario. Must be thoroughly competent, accustomed to handling 
very large pack with foreign help. None but practical machinery 
men need apply. Give full details as to experience and salary re- 
quired. aduten, British Canadian Canners, Limited, Hamilton, Ont. 


WANTED IN CH1NA.—Owing to the extension of its plant and the 
intended installation of sanitary can making machinery, a firm in 
China offers a position for the next two or three years to the man 
able to comply with the following: 1st—He must be able to lay out 
a plan for placing the machines in relation to one another, so as to 
handle the tin cans in the most expeditious and economical manner; 
2nd.—He must have experience in the preserving and processing of 
fish, meats, fruits and vegetables; 3rd.—He must have knowledge of 
the mechanical details of tin can making, and understand the machin- 
ery thoroughly; 4th.—It is desireable that he be an engineer, al- 
though this is not made one of the conditions. If interested address 

“T. E. W.”’ care The Canning Trade. 


WANTED.—Experienced business man to operate Northern New 
York Cannery. If you can show a profit we will pay $200.00 more 
than present salary and share of profits. State age, experience and 
references. Address ‘‘H. F. 8.’’, care The Canning Trade. 


WANTED.—10 or 12 Bohemian women to peel and pack tomatoes 
for season of 1913; quarters furnished. Wish and interpreter to ac- 
company them. Address, P. O. Box 236, Toano Va. 


WantTED.—By firm in Maryland operating several factories and 
a general merchandise and hardware store, a Salesman to take orders 
from farmers for farming implements, fertilizer, etc., and to make 
growing contracts for peas, corn, tomatoes, etc., during the winter 
and spring, and to take charge of a tomato cannery, putting up 
sanitary cans, during summer months. Also Bookkeeper who can 
keep an accurate set of Double Entry Books with cost system, and 
who will follow up his accounts and keep them collected. Would 
pot object to an elderly man for bookkeeper. Address ‘‘W. W.’’, 
care The Canning Trade. 


WANTED.—Man who thoroughly understands packing fancy 
corn; to equip plant and take entire charge of putting up the product 
of 100 acres. Must understand Burnham Cooker. Address, 


‘100 Acres’, care The Canning Trade. 


SITUATIONS WANTED. 


WanTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever e for list of names or information 
furnished. 
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SITUATIONS WANTED—Continued. 


WANTED.—Position as Processor; have had 25 years’ experience 
with one of the largest and best Canning plants in the State, packing 
fancy fruits and vegetables; strictly sober; can give the best of 
reference open for position any time. Address John, care The Trade. 


POSITION WANTED.—<As Superintendent-Processor for 1918, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, sweet potatoes, hominy, sauerkraut, pork and beans 
and red kidney beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED.—A position as jelly and ap cook, catsups, etc., long 
years of experience. Address WILSON, care The Canning Trade. 


WANTED.—Position as superintendent. Can build and equip the 
factory. Have had 23 years experience in the canning of fruits and 
vegetables. First-class machinist, and understand Sanitary Can 
Machinery. Can furnish the best of references from present employ- 
ers. Address ‘‘X X Y’’, care The Trade. 


POSITION WANTED.—Position of Superintendent and Processor, 
have had ten years of experience with one of the largest and best 
canning plants in N. Y. State, packing fancy Peas, Beans, Corn, 
Succotash, Lima Beans and Pumpkin. Open for position anytime. 

Address, ‘‘J. J. 8.,’’ care The Canning Trade. 


WANTED — Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL care The 
Canning Trade. 


WANTED PositioNn.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


POSITION WANTED.—By a man that can build and equip can- 
ning factories, (the larger the better) and can handle them from the 
office down, or to manage a plant already built; can handle all kinds 


of Fruits. Vegetables, Catsups, Preserves, Jellies &c. Address, 
“EXPERT” care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 

Factory Advice 

Process Times and Data 

The Services of an Expert 
Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD 


N. J. 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


ay 
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42 CANNERS READY REMINDER OF 


MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Mt. N. Y. 
J. S. Hull Mfg. Co., Baltim 
Sprague Canning Machinery ag Chicago. 
American Compressor & Pump Co., 


ore. 

Books om Canning, Preserving, Ete. 
“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Trade, timore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Jessup & Roberts, Philadelphia. 
Lee Brokerage Coc, Chicago. 

R. W. McCandless. El Paso, Texas. 
H. N. Fitzgerald, Suffo'k, Va. 

E. l, Sanford Co., Indianapolis. 

J. M. Paver Co., Chicago. 


Cans and Solacr Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Boyle Can Co., Baltimore. 

Can Co., Syracuse, Chicago, Bal- 

timore 

Johnson-Morse Can Co., Wheeling, W. Va. 

Sanitary Can Co., Fairport, N. Y. 

Southern Can Co., Baltimore. 

Virginia Can Co., Buchanan, Va. 


Can Making Machinery, Dies, Presses & Tools. 
Testers, Seamers, etc.) 
Ayese Machine Co., Salem, N. J. 
W. Bliss Co., Brookl n, N. Y. 
Maz Ams Machine Co., Mt. Vernon, N. Y. 
John R. Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baitimore. 
L. & Steward, Rutland, Vt. 
Torris, “Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co. Ont. 
Gee. E. Lockwood Co., Philadelphia. 
A. K. Robins & Co. Baltimore, d. 
Sinclair Scott Co. Baltimore. 
Canning “Machinery Chicage. 

enry R. Stickney, Portland. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Handy Capper Mfg. Co., 

Max Ams Machine Co., Mt. Vernon, N. y. 
BH. Renneburg & Sons, Baltimore 

A. EK. Robins & Co., Baltimore, “Ma. 

L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery C. Co., Chicage. 


Capping Steels. 


BH. M. Lang Co., Portland, Me. 
Geo. EB. Lockwood Co. Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sinclair Scott Co., “Baltimore. 
Slaysman & Co., timore. 
Sprague Canning Machinery Co., Chicago. 
og & Co., Baltimore. 

H. BR. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Wm. S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., a. N. J. 
Morral 

K. Robins & Co., M4. 
tt... Canning Machinery Co., C 


Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 


Silver Creek, N. Y. 


Morral Bros., Morral, O. 
Peerless Husker Co.. Buffalo, as 
Sprague Canning Mach. Co., Chicago. 


Cranes and Carrying — 
ague Canning Machinery Co., Chicage 
Geo. W W. Zastrow, Baltimore 


Crates, Iron Process. 
Morral Bros., Morral, O. 
ry Renneburg & Sons, Baltimore. 
pr e Canning Mac cago 
Geo. W. Zast Zastrow, Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N. Y 


Engines, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek. N. ¥ 
A. K. Robins & Co., Baltimere, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Cannin, Machinery Cv., Chicago 
enry R. Stickney, Portland, Me. 


Fire Pots. 


aves Co., Salem, N. J. 

. W. Bliss Co., Brookl n, 
8. Hull Mfg. Co., Ba timore. 

BE. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., ~' Md. 
H. R. Stickney, Portland 


Flux. 
Grasselli | Co., Clevelan 
Geo. E. Lockwood Co., Philadelphia. 
A. K. Robins & Co., Baltimore. 


Gas Machines. 
c. M. Kemp Mfg. Co., Baltimore. 


Insurance. 


Cc Exch 5 
Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. B. Lockwood 
Sinclair Scott Co., B 
A. K. Robins & Balti 
Renne burg & Sons, Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., we Mé. 
Bros., Morra 
A. K. Robins & Co., Ma. 


Lacquer. 
John G. Maiers’ Sons, Baitimere. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
ue Din: achine 0. 
Geo. W. Zastrow, Baltimore.” 


Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore. 


Paste. 
Fred H. Knapp Co., Westminster, Md. 


Patent Atturneys. 
8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 


Brown-Boggs Co., Hamilton, Ont 
Frank Hamachek, Kewaunee, Wis. 


Pineapple Machinery. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore 
Sinclair 1. Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
gle -Boggs Co., Hamilton, Ont. 
wm. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Pumps. 
Keystone-Downey Driller Co., Beaver Falls, Pa. 


Cans. 
American Can Co., New York, Baltimere 


Chicago. 
a Can Co., Chicago, Syracuse, Bai- 


t 
Sanitary Can Co., Freeport, N. Y. 
(Indianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, 


Can Making Machinery. 
Bliss Co., a, Y. 
Maz Machine Co.. Mt. N. Y. 
L & J. A. Steward, Rutland » we 
Torris, Wold & Co., Chicago. 


Seeds. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co.. Chicago, Til. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Livingston Seed Co., Columbus, Ohio. 


Sieves and Screens. 


Sinclair Scott Co. 
Sprague Canning ‘eee Co., Chicage 


Scalders, Tomato, etc. 
ayers Machine Co., Salem N. J. 
ntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Edw. & Son, Baltimore. 
Sprague Canning Machinery Co., Chicage 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore 


Solder Cap — Machines. 
W. Bliss Brooklyn, N. Y. 
Torris, Wold & Eo. Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 


yess Machine Co., Salem, N. J. 
orral Morral, O. 

A. K. Robins & Co., Baltimore, M 
Canning Machinery Co., Chieage. 


Storage Warehousemen. 
Waken & McLaughlin, Chicago. 
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THE Canning TRADE 


WHAT IS GOOD SERVICE? 


THAT Which Does the Work with the 
Least Cost and the Greatest Efficiency 


Huskers Do This 


Model ‘F’? “PEERLESS” HUSKER 


AUTOMATIC 


POSITIVE 
ATTACHMENT CLEANER WORK 


places all ears in / COST CUT IN TWO 


the Butt key ram SAVE MONEY 
WITHOUTWASTE 


GiuMAN, Iowa, October 28th, 1912. 
GENTLEMEN—Perhaps as good a testimonial as 
we could give would be to say we bought eight 
last year, seven more this year and wow you have 
our order for five more for next year. We are 
well pleased, not only with the machine, but with 
the kind and generous treatment of the company 
and the way they look after the machines. We 

know of nothing better in a Husker. 
Yours truly, 
GILMAN CANNING CO. 


POSITIVE PROOF MONEY SAVING IS MONEY MAKING 
Cheaper and More Efficient Work. . Send Today for Booklet 


PEERLESS HUSKER COMPANY 
78 Terrace, © BUFFALO, N. Y. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
‘8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


~ 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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WELCOME! 


q Representing the government, citizenship and business interests 
of Louisville, we unite in extending to the membership of the 
National Canners' Association and allied industries a hearty 
welcome to the hospitalities of Louisville and assure delegates 
and visitors to that convention a cordial reception. 


W. O. HEAD, 
Mayor of Louisville. 
FRED W. KEISKER, President, 
Convention & Publicity League. 
JOHN M. SCOTT, President, 
Louisville Commercial Club. 
HENRY BESTEN, President, 
Retail Merchants’ Association. 
GEO.:L. DANFORTH, President, 
Board of Trade. 
SMITH T. BAILEY, President, 
Louisville Advertisers Club. 


CHAS. B. NORTON, President, 
Boosters’ Club. 


GREETING and INVITATION 


@ You are most cordially invited to attend the Sixth Anne 


Convention of the National Canners' Association and its allied 
industries to be held in the City of Louisville, Kentucky, 
February tenth to fourteenth, 1913, inclusive. 


SAMUEL F. HASEROT, President, 
National Canners’ Association. 


THOMAS A. SCOTT, President, 
Canning Machinery & Supplies’ 
Association. 
JOSEPH H. KLINE, President, 
Canned Goods & Dried Fruit 
Brokers Association. 
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LOUISVILLE 
~The 1913 
CONVENTION CITY 


culture. She boasts 265 churches, representing 
every denomination, and various of them typi- 
cal of almost every form of ancient and modern 
architecture. Many of her church edifices are of sur- 
passing beauty, and they contain more than 200 memo- 
rial and stained glass windows, which have for years been 
admired by all those who are passionately fond of the 
beautiful. 


One of the most notable stained glass works in Amer- 
ica, in its accuracy of design and faithfulness in portrayal 
of old English types of windows and artistic execution, 
is located there, and furnishes many of the notable memo- 
rial windows throughout America. 


Mural decorations in the Seelbach Hotel have atr- 
tracted world-wide attention, and win the instant admira- 
tion of everyone who for a moment steps into the lobby 
of that hostelry. These decorations portray early Ken- 
tucky life——Col. Henderson convening under a giant oak 
the first Legislature of Kentucky; Daniel Boone prowling 
through thick underbrush to settle the Transylvanian hunt- 
ing ground for his North Carolinian and Virginian organ- 
izations; George Rogers Clark and his sturdy band of 
Louisvillians marching through the Northwest territory, 
which was then a historical wilderness, and which they 
wrested from the French and Indians, a territory desig- 
nated to be made into the great empire States of Ohio, IIli- 
nois, Indiana, Michigan and Wisconsin; Indian scenes, 
forts and stockades and other types of early Kentucky 
life. 

Other mural decorations quite as surpassing in beauty, 
but inaccessible on account of the distance, are found in 
the dome of the Court House, and still other numerous 
public and religious buildings in Louisville. 

When Louis Philippe was a French refugee, and be- 
fore he became King of France, he spent much of his time 
in and around Louisville. He brought with him his great- 
est masterpieces of French paintings that they might es- 
cape the ravages of a threatened revolution, and being of 
a passionately religious disposition, he donated these to 
various Catholic societies in Louisville and in Bardstown. 
For a time Louis Philippe lived a couple of miles from the 
city limits of Louisville, beside which now runs a subur- 
ban electric line. The Cathedral of the Assumption con- 


| OUISVILLE is a notable center of art and of 


tains several of these paintings; more of them are found 
in the old Catholic Church in Bardstown, and still others 
in the Nazareth Academy, between Louisville and Bards- 
town. These paintings include Murillo’s, Van Dyck’s and 
Van Bree’s. They are always open to the inspection of 
the public, and members of the National Association who 
so desire will have opportunities to study them. 

Close beside Louis Philippe’s old home on the Bards- 
town road stands the old homestead of Zachary Taylor, 
wherein his daughter was married to Jefferson Davis, and 
upon the farm the Federal Government has erected a $50,- 
000 monument to the hero of the Mexican War. Numer- 
ous other monuments will attract the attention of art- 
loving visitors to Louisville. Principal of these is the 
statue of Henry Clay, executed by Joel T. Hart America’s 
master sculptor. This statue stands inside the Jeffer- 
son County Court House. Still another notable monu- 
ument is the Thomas Jefferson Statue, in front of the 
Court House, donated to the city at a cost of $72,000 by 
the two Bernheim brothers, prominent distillers of Louis- 
ville. The women of Kentucky have erected in Louisville 
a towering monument to the cause of the Confederacy. 
Almost innumerable statues are found in Cave Hill, re- 
garded as the most beautiful cemetery in the world. Among 
these is a splendid statue of George Keats, the Poet’s broth- 
er. Another public-spirited Louisville man, C. C. Bickel, 
has donated to the city a life-sized statue of Daniel Boone, 
fittingly located in the scenic wilds of Cherokee Park. 


Louisville possesses three notable museums. One of 
the larger collections, containing everything from a Mam- 
moth Cave stalactite to a 4,000-year-old Egyptian mummy, 
is located in the basement of the Main Public Library, and 
is open at all times to inspection. Another splendid mu- 
seum, restricted to bird collections and containtng some 1o,- 
000 specimens, is open to the public in Central Park. Still 
a third museum is located temporarily in an old homestead 
in Cherokee Park and is chiefly restricted to butterflies and 
moths, the collection of which is said to be practically the 
completest in America. For the latter museum a new 
home is being contemplated, which will include as its front 
the magnificent front of the old First Christian Church, re- 
cently demolished after being sold for $350,000, to make 
way in the march of progress for another sky-scaper as a 
testimonial to Louisville’s commercial development. One 
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of the rare copies of the Audubon book, the lithograph 


stones for which were destroyed after only a few copies 
were printed, and whose author gathered his material and 


spent his early manhood in Louisville, is kept under lock 
~ and key in the Public Library, and is opened upon certain 
occasions to the public. 

Her residences are dignified and well built, and have 
an excellent appearance. Her well-shaded streets adapt 
themselves splendidly toward enhancing the good-looking 
architectural view, especially in the older parts of the city. 
The newed suburbs show a good class of buildings. They 
are admirably located in wooded hills, with splendid views. 
Louisville has never acquired the habit of frame buildings. 
A frame building is a rarity anywhere outside of her side 
streets, lining the railroads and near the race-courses. Her 
older residences are nearly all designed in the dignified, 
conservative Italian Renaissance. Many of them are to this 
day pointed out as being unusually fine examples, though 
they were built from forty to sixty years ago. 


Louisville’s public buildings are almost, without ex- 
ception, dignified and of a restrained, modified, classic style 
that will never go out of fashion. The old County Court 
House set a good example in a heavy, massive Gothic style 
of architecture. Her widest street, Broadway, is a street of 
institutions. The Presbyterian Theological Seminary, a col- 
legiate Gothic style of architecture, attracts great attention. 
The new Y. M. C. A. Building is an extensive handsome 
structure and cost more than $350,000. Louisville possesses 
an unusual number of churches, which always furnish an 
interesting break in the monotony of the streets. Her office 


buildings compare favorably with any city in point of de- 
sign, and from present indications the number will be dou- 
bled in two or three years. 

Louisville is one of the best shopping centers in the 
South and Middle West. Her stores are large and attrac- 
tice, and her architects have made a special study of show 
windows, which are often commented upon. 

Last year one of the business houses of Louisville, pure- 
ly as an advertisement, gave away to the school children 
of Louisville 50,000 young shade trees, all of which were 
planted either on school property or on private grounds. 

Cherokee Park is probably the most beautiful spot in 
the Western Hemisphere. Visitors who have traveled 
through all parts of the known world revel in its glorious 
beauty and its scenic wilds and in the surpassing landscape 
views which it presents. Yet Cherokee Park, with its 500 
acres, is hardly more beautiful than Iroquois Park of 700 
acres, or than the more modest Shawnee Park of about 
300 acres. ‘The twenty-odd parks of Louisville contain a 
total acreage of more than 2,000. 

Louisville possesses numerous public libraries, and a 
very large number of exceptionally fine private libraries. 
The University of Louisville is located here. The public 
school system, under a commission form of government, 
and upon which more than a million dollars is spent annu- 
ally, is regarded as an excellent one. Law, medical, phar- 
macy, dental, business and art colleges are also located 
here, and in point of culture and refinement and apprecia- 
tion of the beautiful and the artistic, Louisville is one of 
the foremost cities of America. 


‘Hon. W. O. HEAD, Mayor 
Shown in the act of signing a $5,000,000 City Bond issue. 
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American Can Company 


Largest output 


Packe rs Most convenient 
Cans shipping points 


Uniform Deliveries 


Chicago San Francisco 
NEW YORK 
Baltimore Portland 
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GROWING TOMATOES FOR CANNING 


Including Seed Selection 


‘By Prof. JOHN F. MONROE 
Of The Maryland Agricultural College, College Park, Md. 


HE canning factories’ demand for tomatoes has in- 
creased to such an extent that the farmers of 
Maryland are receiving an income of approxi- 
mately $2,000,000 from this source. Yet, when 


we consider the average yield per acre of about six and 
_ one-half tons, the cost of producing and delivering to the 
factory, the farmers are not making the profit that the 
“industry” merits. This article is written, with a hope of 
enlisting the canner’s co-operation in disseminating to 
growers information regarding better and more profit- 
able culture of tomatoes. Space will not permit an ex- 
haustive treatise of the subject, therefore 1 am going to 
deal with a few important points, the studying and prac- 
tice of which will, I believe, result in increased yields of 
good fruit, at low cost of production, meaning to grow- 
er more profitable and satisfactory returns. This, in turn, 
brings better results to the canner, hence it is to his interest 
that he do what he possibly can to increase the growers 
profits. In brief, the most desirable type of canning To- 
mato is most profitable for the grower. 


Soil and Soil Management. 


To attempt radically new suggestions in this work 
would be ludicrous. ‘There are, however, many points of 
importance which the growers overlook, and which may 
effect the yield and profit very materially. In the selec- 
tion of soil, the exact kind of soil is of minor importance. 
Whether we have sandy loam or clay does not effect the 
crop as much as the conditions we obtain in the soil. 

The tomato plant, while a strong grower, is rather 
fastidious in its demands on the soil. Coming, as it does 
from a naturally warm climate, it loves warmth, sunlight, 
and a constant supply of water. It abhors cold, wet feet 
and accompanying conditions. What we must work to 
obtain. is a soil of good texture, well drained, yet 
retentive of moisture. enerally said, “Good corn 
land” is good tomato iand. * the past season on the East- 
ern Shore of Maryland the crop, as a whole, was cut short, 
undoubtedly through lack of moisture at the ripening sea- 
son. If the growers will plow under vegetable matter, it 
will break down and form humus, “soil sponge.” This 
will have the effect of opening clay soils, letting the air cir- 
culate more freely, thereby warming them up. It will tend 
to hold sandy soils together, and make them more reten- 
tive of moisture. Farmyard manure is the best form of 
vegetable matter, but, unfortunately, the supply is very 
limited, and farmers do not have sufficient for their use. 
This can, however, be supplemented by the use of green 
manures. Of this class we have an almost inexhaustible 
number, viz.: Legumes (clover, crimson “scarlet” and 
red; cowpeas, soy beans, vetch), rye, buckwheat, wheat, 
etc. .These crops when plowed down will decay and form 
humus. This humus acts as a sponge in holding water in 


the soil. Surplus water is allowed to pass off, but suffi- 
cient moisture is retained to carry the crop through. 

Let us get down to a specific example. Sow crimson 
clover in the fall. This gives us a good cover for the land 
during the winter. Loss of plant food in winter is thereby 
reduced to a minimum. The soil does not wash as when 
left bare. In the spring, just as the clover begins to bloom 
out, plow it under about eight inches deep. If plowed un- 
der at this time, it will commence to break down by the 
time we set the tomatoes in the field. In this way we have 
a good supply of readily available nitrogen for the tomato 
plant to make use of. 


This is important, as it helps to give the young plant a 
good start in the field. If plowed under at this season it 
adds a large amount of humus, and in this way, brings 
about the physical condition of the soil we most desire. 
Another point in favor of plowing under the whole plant 
is that the tops contain the large proportion of nitrogen 
this plant has stored up, and as a result this is added to 
the soil. Nitrogen being the most expensive element of 
plant food, it will prove profitable to get all of this we 
can free, from the air. What has been said of Crimson 
Clover is more or less true of the legumes spoken of above. 
In brief, I believe Crimson Clover, in general, is the best 
clover crop to be grown in Maryland for Tomatoes. 


Cultivation. 


Having set our plants in the field, start the cultivator. 
Cultivate immediately after setting, work fairly deep, 
throwing a little earth to the plant. Follow this cultiva- 
tion by frequent shallow workings as long as we can pass 
through the field without seriously injuring the plants. If 
this method is followed, we will have very little need to 
fear a dry spell. With plenty of humus in the soil ‘and 
checking evaporation of soil moisture by a good mulch, our 
crop will pull through. 


At the last cultivation prepare for the next year’s 
crop by seeding again with Crimson Clover. This will 
prove beneficial even if we have to follow tomatoes on the 
same field. The successive cropping of land with toma- 
toes, however is not to be recommended. 


Fertilizers. 


Where possible, the use of farmyard manure, about 
eight tons per acre, will give excellent results with toma- 
toes. Many profitable crops are being grown without the 
use of other fertilizers. In case of short supply or no 
manure for the tomato crop, we must supply the neces- 
sary plant food from some other source. The use of le- 
gumes, as mentioned before, supply nitrogen, the most ex- 
pensive element of plant food; also, humus. For the min- 
eral elements we must look to commercial fertilizers. It 
is impossible to make an absolutely infallible statement 
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regarding fertilizers. It is very largely a local question. I 
believe, however, in most cases where Crimson Clover or 
some other leguminous crop is plowed under, that a fer- 
tilizer analyzing 2-8-8 wili be found satisfactory. The 
phosphoric acid seems to give a healthier, hardier leaf 
growth, which seems better able to withstand certain dis- 
eases. It is also necessary in ripening the crop. The pot- 
ash is contained in large quantities in the fruit, and seems 
to give a firmer, better quality fruit. Apply 300-600 lbs., 
of the above formula per acre, but bear in mind the state- 
ment that this is a general recommendation, and will have 
to be varied to meet local conditions. 
Diseases. 


The tomato industry of Maryland is suffering at the 
present time from two serious maladies. One is the leaf 
blight; the other, tomato wilt. 

Leaf Blight “Spot” (Septoria Lycopersici). It pro- 
duces small, roundish dark-brown spots on leaves and 
stems. It attacks the lower, older leaves first; they curl 
up, die and fall off. In this way, unless checked, the dis- 
ease keeps the plants pretty weil defoliated, causing con- 
siderable damage and loss in the resulting crop. 

The first point to observe in fighting this disease is to 
keep the plants growing continuously in a vigorous, healthy 
condition. In this way the plants are better able to with- 
stand attacks of the disease. Avoid excessive leaf growth, 
caused by large, heavy applications of nitrogen. This 
growth, while healthy, 1s soft and more susceptible to dis- 
ease. Phosphoric acid, on the other hand, seems to add 
to the texture of the leaf, making it. hard and better able 
to withstand the disease. The disease seems to pass the 
winter in the eld stalks of tomatoes. We should, there- 
fore, be able to check it considerably by burning, in the 
fall, all old stalks and refuse around the old tomato field. 


Spraying with bordeaux (5 pounds lime, 5 pounds copper 
sulphate (bluestone), 50 gallons water) every ten days will 
to a certain extent control the disease, but whether the 
work will prove profitable I will not say at the present. 


Here the canners co-operation will prove beneficial. If we 
will work together in conducting some spraying experi- 
ments, we should in a short time arrive at some definite 
results regarding the control of leaf blight by spraying. 


After the plants have grown sufficiently to make pass- 
ing through with sprayer impracticable, is the most critical 
period. Up to this stage of growth we may have checked 
the leaf blight economically, but the plants continue to 
grow and send out new leaves, thereby affording a new 
source for infection, which has not been sprayed. The 
main point in profitable control by spraying is how are we 
going to arrange some wey of passing through the field 
at all times to spray thoroughly and economically. 

Tomato Wilt (Fusarium Lycopersici). This disease 
usually attacks the tomato between half-growth and ma- 
turity, although it may be found in young plants. The dis- 
ease is usually first noted from a wilting of tips of older 
leaves and branches. ‘This continues until the plant loses 
color and collapses on the ground. If we will pull the 
plant up, many of the roots have rotted off; then cut it 
open, and the woody portion appears blackish-brown in 
color. In reality this fungus has grown in the woody 
cells of the plant, clogging them and making it impossi- 
ble for the sap to be carried from the root to the leaves. 
The only possible result is starvation and death on the 
plant. It is supposed that the spores which cause the dis- 
ease live over in the soil for one or two years at least. 
This gives a good suggestion as how to combat the dis- 
ease. Practice rotation of crops; avoid, where possible, 
growing tomatoes on infested soil for two or three years. 
Do not transfer soil from infested fields to fields which are 


supposed to be or are free from the malady. Destroy in- 

fested plants when seen. Save seed from plants which 

have proved to be resistant, even if in the center of an 

infested area. ‘This constant, careful selection of this type 

of plant will give us a strain of tomatoes which will stand 

up better under attacks of the disease. . 
Seed Selection. 

We have seen where proper seed selection will prove 
beneficial against disease attacks. It will-also prove bene- 
ficial from standpoint of yields and increased margin of 
profit. That the individuality of a plant, peculiar to it and 
to no other plant, exists is known; therefore, if we will 
select a plant growing under normal field conditions, a 
plant that is of a desirable type, uniformly well branched, 
a plant that is bearing a large number of desirable fruits, 
uniformly placed on its branches, carrying this type of 
plant and fruit in the mind, in going over the field we will 
unconsciously select those plants that most nearly con- 
form te it. Pick enough fruit to give us seed for the next 
year’s sowing. Continue selection from year to year, and 
we will increase our yields. Stop’it for a year or two and 
watch the yield go down.. 


Summary. 

I.—Select a well-drained, easily worked, friable soil. 
One that is or can be made retentive of moisture. 

2.—Sow Crimson Clover in the fall, plow it under in 
the spring, just before it blooms; in this way add humus 
(soil sponge) to the soil and increase its water-holding 
capacity. 

3.—Practice frequent shallow cultivation, maintain at 
all times a soil mulch; thus retain soil moisture. 

4.—Fertilize judiciously, use farmyard manure, plow 
under legumes, use good-grade commercial fertilizers. 

5.—Combat diseases as noted. Confer if necessary 
with your State Department and school of horticulture on 
these and other matters at all times. 

6.—Select seeds. 

The canners should discuss this question with their pa- 
trons. Believe yourself and make the farmers believe, as I 
do, that your interests are similar. Let us get all possible 
factors working for a bigger and better “Tomato Indus- 
try” in Maryland, and we will eventually obtain highest 
standard of results. 


Fourth Avenue and Walnut Street, looking north. 
(Hotel Seelbach corner. ) 
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The TOMATO—Its 


Written especially for this Issue by 


Mr. BERNET LANDRETH 


Origin and History 


HE tomato was introduced in the year 1596, but 
for many years was only cultivated as a curiosity 
or ornamental fruit for the embellishment of the 
table. In fact, people were afraid to eat it, as 

there was a popular impression that it produced cancer— 

consequently it was only eaten by a few ventursome people. 

The first reference to the tomato in an American seed 
catalogue is found in Landreths’ catalogue of 1820, and the 
sort then referred to was a yellow tomato. It was not until 
after 1840, when six sorts were cultivated, that they be- 
came a general article of diet, but all were poor in compari- 
son with present forms. 

In 1862 the Fiji, a large, rough, meaty purple sort 
was introduced. It was the forebear of all the purple 
sorts from which have been bred up the Essex, Acme and 
Beauty, with all their variations. In 1866 were introduced 
the improved red sorts known then as Cook’s Favorite, 
Canada Victor and others, which two years later were 
greatly improved upon by the Tilden, for which the Lan- 
dreth establishment paid $50 for a single fruit. 

Tomatoes were first packed in tin or in glass by Harri- 
son W. Crosby, of Lafayette College, Pennsylvania, in the 
year 1848. He sold his product at 50 cents a can. 

The tomatoes in cultivation have all been derived from 
the Esculentum, which has four or five cells, made by in- 
tervening partitions. The Puiriforme, or pear-shaped, is of 
two cells, also the grape or cherry, known as Cerasiforme. 
The writer many years ago developed a large, round sort, 
with two cells, which was unusual, as large sorts generally 
have three to four cells, but a variety with only one parti- 
tion was found to lack transporting qualities. 

Early Tomatoes. 


Distinct varieties of tomatoes planted in proximity to 
each other are very much inclined to cross-breed. This ac- 
counts for the many variations offered in catalogues, nine- 
tenths of which are natural or accidental sports, which, hav- 
ing exhibited some unusual variations, have been seized 
upon and the qualities perpetuated. 

The profit of a tomato crop frequently depends upon 
its early fruiting, firstly, because ripe fruit is worth more in 
the early season, and, secondly, because one or two early 
pickings may be followed by two or three intermediate or 
late pickings, under which circumstances the whole pick- 
ing almost doubles the tomato return per acre. Conse- 
quently it can readily be seen that as a rule every advan- 
tage is in an early crop, but in all cases the land must be 
well fertilized. 

To secure an early crop one must have early plants. 
The seed should first be sown, in the latitude of Philidelphia, 
about the 15th of March, and then successively at intervals 
of one week. Very early plants are only obtained by grow- 
ing them either in a greenhouse, hot-bed, or in a cold frame 


covered with sash. All these three systems are best sup- 
plemented by an out-door bed—that is, a bed in the open 
field. These out-door beds should be located in a sheltered 
spot, as back of a house or barn or behind a board fence, 
and do best placed on very rich or highly manured land, 
land on which a heavy dressing of short well-rotted stable . 
manure has been placed several months in advance. On 
these beds. the seed may be drilled in parallel rows, each 
row I0 inches apart from every other and the seed spread 
out wide in the row, quite three inches wide, so that no 


- plant will crowd another; but that each have room to de- 


velop. One hundred feet of single row is sufficient to fur- 
nish plants to set out an acre. 

Many planters of tomato seed always soak the seed, 
and for a day or two keep it in a warm place and wet with 
warm water, by which time the seeds sprout, showing a 
white germ, one-eighth to one-half an inch in length.. Of 
course sprouted seed cannot be sown by a drill, but must 
be sown carefully by hand, so as to protect all tender 
sprouts. 

Transplanting. 

Plants, whether taken from under glass or from open 
beds, for setting in the field should have stems nearly as 
thick as a lead pencil, and with a top like a young tree. 
Plants in this condition will hardly notice their removal to 
the field. 

If plants taken from the greenhouse, hot-bed or out- 
door bed, are not considered so perfectly hardy as to be 
suitable for removal to the field, they can be helped after 
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pulling by placing them for two days in wind-rows or 
small piles in a dark, damp cellar or pit, where they must 
be watered twice a day, when the stalks will most astonish- 
ingly harden up and thousands of new white rootlets bud 
out—they will then withstand conditions which would have 
killed them when taken from the bed. 

When the plants are set out in the field, whether from 
greenhouse, hot-house or out-door bed, the roots should 
be puddled. ‘This is done by taking one-half hundred at a 
time and douching the roots and stems into a mass of mud 
and water, so that every fiber is coated with a layer of 
mud. This, to a large extent prevents wilting. If the 
plants, when in this condition, before the puddling becomes 
hard, are set out in permanent locations, they will with- 
stand to a very large extent the shock of removal. 

The best setting out tool is a deep-cutting, sharp-bladed, 
heavy hoe, eight inches long by two inches wide, affixed to 
a handle a foot long, after the nature of an adz., and used 
as one would a hatchet. Any blacksmith can make one. 

In transplanting from the bed to the field, when done 
by hand, the plants are set generally at 4 by 4 feet each way, 
the field being marked out just as is done for corn, and 
when marked out in this way a riding cultivator can be 
used for cultivating the crop in both directions. Or on the 
other hand, if a planting machine is used, the plants are 
set in rows about 4% feet apart and about three feet apart 
in the row, but the distances in the row are irregular, ac- 
cording to the skill of the planter, so irregular that gener- 
ally the field cannot be worked crossways. Consequently, as 
a rule, large fields of tomatoes, on which a planting ma- 
chine was used, are often worked only in the longer direc- 
tion of the rows. 

Cultivation. 

The periods of cultivation of a tomato crop have much 
to do with its success or failure—cultivation too close to 
the root is worse than no cultivation and cultivation at the 
wrong time often results in serious injury. 

Tomato vines may be pruned with judgment so as to 
admit air and light to the center of the plants, but such 
pruning must be done with care. Otherwise a very large 
proportion of the fruit will be sacrificed. 

A good crop of tomatoes, no matter what the variety, 
cannot be expected unless the land is well fertilized and the 
plants well hoed and cultivated. Any expert corn farmer 
can do the cultivating, as well as the most expert tomato 
grower, but only an expert tomato grower appreciates the 
value of stimulating manures. In the case of small opera- 
tions when the plants are set out by hand, say 25 to 40 acres, 
it is quite customary to place a forkful of short-rotted stable 
manure at each intersection of the marker and dig it in. 
This will take about 10 to 12 tons of manure to the acre. 
When the area planted covers hundreds of acres at loca- 
tions distant from the source of stable manure, it is nec- 
essary to rely upon commercial fertilizers. 

On Bloomsdale Farm we apply 2,000 pounds of com- 
mercial fertilizer to the acre, divided into three applications 
of about 700 pounds each, applied at intervals of two weexs, 
the first application being made as soon as the plants set 
in the field recover from the shock of transplantation. In 
every instance the fertilizer should be applied in a ring 
around the roots, but kept out about eight inches, so as not 
to run the risk of burning the delicate roots. Fertilizer 
should never be applied on a windy day. 

The question naturally arised as to what kind of fertil- 
izer is best to use, to which we reply that it should be com- 
posed in great part of nitrogen, with some phosphoric acid. 
The other principal ingredient of fertilizers, potash, is not 
so necessary as the two first constituents named. 

A good commerciai fertilizer can be had almost in 
any locality provided the manufacturers are honest, honest 


in the admixture, and honest in the reported analysis, which 
preferably should have a guaranteed analysis somewhat 
about as follows: 


Nitrogen, equivalent to Amonia, 5 per cent. 
Available Phosphoric Acid, 6 per cent. 
Potash. soluble in water, 7 per cent. 


and which, according to the analysis, will cost $35 to $4 
per ton of 2,000 pounds. 
The Crop. 

Crops of Tomatoes vary according to the variety cli- 
matic condition of the season, and the extent of soil fertili- 
zation. Sometimes only three to four tons to the acre are 
gathered, but four times that should be the aim of every 
cultivator. As to the production which one may rationally 
look for, we will call attention to the fact that on an acre 
there are set out about 2800 plants and with successful 
culture and conditions an average of twenty fruits to the 
plant might be looked for. If the fruits weigh half a pound 
each, that makes a total of 10 pounds to the vine, 28,000 
pounds or fourteen tons to the acre. To obtain this return 
is quite within the reach of anyone, as there are records of 
far greater crops—even up as high as twenty-five tons. 

Conditions of soil, time of planting, fertilizer, and 
previous crops all produce very conflicting results in the 
case of the same kind of Tomatoes grown on fields where 
these various conditions prevail, the results often so radi- 
cally distinct that anyone, except he who knows the facts 
in the case, would pronounce the Tomatoes to be of different 
varieties. 


Tomato Diseases. 

The Tomato plant is subject to a fungus growth which 
may appear at any stage of its development. In fact it is 
met with in the plant bed often when the plants are not 
two inches high. To guard against this danger the bed 
should be watered with Bordeaux mixture two or three 
times at intervals of ten days and the plants should be 
treated after transplantation to the field. This watering 
may be done with a common watering pot, with a spray 
hose attached to the nozzle. 

The Tomato farmer has his own time with insects and 
fungi and no matter how carefully he grows the plants, 
how successfully he transplants them, or how he fertilizes 
and manures the land and cultivates the crop, he has before 
him all the time the subject of the Colorado bug, the cut 
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-SEED REQUIRED TO PLANT AN ACRE. 


SHE following list, giving the amount of seed of 
each required to plant an acre of ground, is based 
upon an average, but the amount given is gen- 
erally considered to be slightly more than suffi- 
cient, so that a thorough distribution of seed may be had 
from the amount specified. It is always best to have on 


hand a little more than is actually needed, so as to meet 
difficulties and resow spots which may be washed out by 
rain or destroyed in any manner. 
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2 pounds 

Melons, water, in hills 8 by 8 ft..............06. 3 pounds 

Peas, in drills, short varieties...............06.+ 2 bushels 

Peas, in drills, tall varieties: ..........ccscc0. 1¥% bushels 

Quantity. “Squash, bush in hills 4 by 4 ft....... 4 pounds 
Asparagus, planted 4 by 1/4 feet............- 3 ounces 
Barley ...... 2% bushels Tomatoes, seed in hills 3 by 3 ft...:...-...-.-.. 
Beans, bush, in drills 1% bushels g lant 
Rieets, in drills 214 ft.......... eS 10 pounds 3 pounds 
Cabbage, outside, for transplanting............. 14 ounces 
7 ounces 
Celery, seed for transplanting.................+. 8 ounces 
Celery plants, 4 by 2% ft......... Peer rT 25 M. plants 


We secured the above information, in piece-meal, dur- 
ing the past several months from authorities whom we con- 
sidered very reliable, but in order to make it even more cor- 
rect we have compared it with several seed catalogs for 
1913; and, where differences of opinion were found, the 
average amount is given. The following advice is taken 
from a prominent seed house: “The thoughtful cultivator 
will provide himself with 2 surplus quantity of the seeds he 
designs to plant, to hold as a reserve for re-plantings, as dry 
weather, beating rains and insect depredations often destroy 
the first sowing. A necessary precaution.” 


The Tomato, 


worm, the stalk borer, the green worm, and various forms 
of vegetable parasites—nearly all of which may be likened 
to minute mushrooms. <A portion of the insects can be 
destroyed by dusting the plants with Paris Green properly 
mixed with fleur or plaster, also by hand-picking, while 
the cut worm and the stalk borer by tempting morsels 
poisoned with Paris Green. 

Such poisonous preparations for destroying the cut 
worm may be made by taking one pound of Paris Green, 
to be mixed in with 40 pounds of bran, to which may be 
added 4 gallons of molasses. Small portions of this may 
be placed in one or two spots around the root where the 
worms will soon find it. 

The green worm which appears late in the season 
should be picked off by hand, as by that period in the 
growth of the plant it would be criminally culpable to apply 
such a poison as Paris Green, which might be carried by 
the fruit, whereas, early in the season the rains wash away 
al! applications of Paris Green. The fungus growths can be 
kept in check, as previously stated, by spraying with 
Bordeaux mixture. 

Varieties. 

Many varieties of ‘Tomatoes in their outward appear- 
ance are so much alike that placed in a row on a bench they 
cannot be identified or separated with any positive certainty, 
but there still remains, a difference which is not shown in 


the fruit, differences in the order of ripening, in the habit: 


of vine, in resistance to disease, quality of flesh, quality of 
fruit as fitting or unfitting it for transportation, amount 
of pectin or jelly-forming matter in the fruit fitting some 
sorts more than others for catsup, all these varying qualities 
making a great difference in relative values. 

Tomato Seed will average 7,000 grains to the ounce, 
but we recommend that two ounces be estimated as neces- 
sary to each acre as all the Seeds will not sprout and of those 
that do sprout many of them will die off; others will be 


etc.—Continued 


trampted out; others will be destroyed by insects. The 
wise grower should be willing to provide far more plants 
than he actually wants for he may not be successful in his 
first planting, and, if not, he will need others for the pur- 
pose of replanting. Under any circumstances he better 
have far in excess than be short, which is generally the case. 

Frequently growers of Tomato crops complain of this 
or that condition of the plants as affecting the production 
and are inclined to lay the blame, whatever it may be, upon 
the Seed merchant, seeming to forget that, not only con- 
ditions which have prevailed as respects greater or less 
rainfall and greater or less heat, but that conditions of the 
soil and cultivation always bring about varying results. 
Some people never for a moment think of blaming anyone 
but the Seedman, even although they themselves may have 
sown the Seed too early or too late, or may have manured 
the soil so excessively as to cause an unusual development 
of vine and leaf with a corresponding reduction in number 
of flowers and the falling off of such fruit as does set, or 
may not have manured the crop at all. In the estimation 
of somé men, every Seedman is a scamp. 

Nine tenths of all complaints sent in to Seed Merchants 
are entirely unjust for the reason that the parties making 
the complaints have not stopped to consider all the con- 
ditions which have prevailed or are too prejudiced to think 
them out. 

The list of varieties of Tomatoes advertised as the 
best are without number, but all cannot be best. The 
greater number of standard varieties are the result of 
accidental cross-breeding, piants of rare excellence observed 
in the field and the fruit saved for Seed. On the other 
hand the claim by some people of hand cross-bred novelties 
will seldom bear investigation, for nine times in ten such 
novelties are from accidental and perfectly natural crosses. 
It is true there have been hundreds of hand-made crosses, 
but not one in a hundred has stood the test of time. 
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FIRE INSURANCE 
Canners Exchange Subscribers 


AT 


WARNER INTER-INSURANCE BUREAU 


THE RESULTS OF CO-OPERATION 


JANUARY 31, 1913 


Insurance in Force ~ ~ $20,621.472.15 
Cash Assets ~ ~ ~ 318,078.85 
Cash Saving for Five Years, in “ea of 355,000.00 
Losses Paid in Five Years - - 306,838.67 


RESULTS ARE PROOF 


A Five Year average saving has been established. 
An average equally as good can be depended upon for the 


next Five Years. 


FOR INFORMATION SEND TO 


LANSING B. WARNER, Incorporated, ia 
111 W. Monroe Street Harris Trust Building CHICAGO, ILLINOIS 


ADVISORY COMMITTEE: 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 


L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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PEA SOIL—lts Texture, Fertility 
and Cultivation 


Being an address before the Wisconsin Pea Canners’ Association by 


D. J. FITZGERALD 


}L.L, mankind must live by production. There are 
| three factors in production. Natural products, 
labor and capital. 

The natural products are given to us by the 
bountiful hand of nature, with the assistance of an all- 
wise providence, as man, with all his ingenuity, science and 
mechanical ability, is unable to produce a single grain of 
wheat, a potato, or even as small a thing as a mustard 
seed. 


Labor is employed in the cultivation of these natural’ 


products, in their manufacture from the raw state to the 
finished product, in their transportation and commerciali- 
zation. 

Capital being the third factor, is used to compensate 
labor for its work in the cultivation of the natural prod- 
ucts and their manufacture. It is divided into properties 
and real estate as well as moneys, which have a circu- 
lating value as bank checks, currency paper, or gold or 
silver. 

The natural products might be divided into three king- 
doms ; the animal, vegetable and mineral kingdoms. Labor 
might be divided into two classes—skilled and unskilled,— 
but all men are laborers. 

The soil of mother earth is the foundation of all our 
natural products. Soil is nothing more than disintegrated 
rock or what is known as rock particles. The size of these 
rock particles, together with the amount of decayed vege- 
table matter, gives the soil what is known as its texture. 

Varieties of Soi's. 

We have a gravel, where there is very little or not 
any vegetable matter; therefore, it lacks a humus, which is 
decayed vegetable matter in the form of a waxy substance, 
which adheres to every rock particle. The color may be 
brown or black as loam or red clay. This humus is what 
contains and holds the moisture and the plant food, known 
as the three necessary elements—nitrogen, phosphoric acid 
and potassium. The gravel being so course, allows but 
very little humus to gather around the rock particles and 
retains no moisture whatsoever. 


The next in texture to this would be sand or sandy 
soil. The rock particles here are not large, but where we 
have a drifting sand we find no vegetable matter or humus 
in this kind of soil. A great deal of this soil is found in 
Northern Wisconsin and Michigan, and at one time it was 
known as the Jack Pine plains. 

Then we have a soil next to this of a sandy loam and 
a clay subsoil. Usually this combination is thought to work 
very well together. For the raising of hay, and for pas- 
turage, it is all right, but usually you find the water table 
too close to the surface, and when deep-rooted crops send 
their roots down as far as the water, they refuse to go any 
deeper and branch out close to the surface. In wet weather 


this soil usually is too wet; in dry weather the roots, not 
having penetrated deep enough, soon loose all the moisture 
on the top of this clay subsoil. Care must be taken in the 
cultivation of this kind of soil in order to have it packed 
when it is sown, so as to retain the moisture if possible. 


We have then a clay soil, which is of a still finer 
texture. This kind of soil usually contains a great amount 
of humus and is usually very rich in the three plant foods, 
having at one time been covered by deciduous trees or 
hardwood forests, whose leaves were shed in the autumn, 
and which finally worked its way (through many genera- 
tions) into the soil, while the sandy stretches were cov- 
ered with evergreen trees, pine and hemlock, whose cones 
never added a single particle of humus or vegetable mat- 
ter to the soil. 

These evergreen forests were all cut away and floated 
to the saw mills, manufactured into lumber and the soil 
left bare, to grow up into either underbrush or become what 
is known as pine-slashings, while the great hardwood belts 
and forests in Manitowoc, Sheboygan, Brown and Calu- 
met counties have all been cut down, and, the timber be- 
ing of very little value at that time, was piled together and 
burned on the farms, leaving vast amounts of wood ashes 
to work into the soil to become one of the chief plant 
foods, known as potash. 

We have also a prairie soil, which has been treeless. 
Some of our geologists claim it was made so by glacerial 
action. It might be termed a black loam, but it has a 
very poor subsoil. While the prairie states are great in pro- 
duction of wheat, corn, oats and barley, they have never 
been able to produce any peas, as their soil-is too full of 
nitrogen and grows all into foliage and vines. 

Then we have reclaimed marsh or bog land, which, 
after reclaiming, contains-such a great amount of nitro- 
gen and such a vast amount of moisture, that while they 
may be used for gardening purposes after considerable airi- 
ating and sweetening up with: lime, they are of no use for 
the raising of grain cereals, being sour. 


All grain and vegetables need heat, light and moisture, 
but they need more than that. The soil must also contain 
the necessary plant food, or the crop will be a failure. In 
the sands of the seashore, which contain abundant moisture, 
receive heat and light, yet nothing could be produced, owing 
to the fact that there is a lack of humus in the soil, and, 
also, there must be lack of plant food, whereas the great 
Desert of Sahara, composed of large wastes of sand, if it 
had the proper moisture, and humus in the soil to hold this 
moisture, would produce the grain cereals, as is plainly 
seen on the oasis or the fertile spots on the desert. 

It is the amount of humus or vegetable matter, as 
well as the size of the rock particles that give texture to 
any soil and regulate its ability to hold moisture as well 
as to maintain the necessary plant food. 
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We make a specialty of selected types and pure strains 
of all varieties of seeds used by the canning trade. Our 
a facilities and immense stocks make us the unquestioned. 

| headquarters for our line of goods. If it’s anything of 
proven merit in seeds we have it. 


| Cambridge Valley Seed Gardens - 
Cambridge - 2. 
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to bake, will give better yields without any rotation than 
any other texture of soil. 
Soil, Fertility and Crops. 

Soil and crops are made up of rocks, animals, atmos- 
phere and water. The crops in their growth take some 
of the elements necessary for their life and growth from 
the soil and also from the air. A great number of ele- 
ments found in both the air and soil are of no value what- 
ever to the production of crops, and serve no purpose, 
whatever, as far as its growth or maturity is concerned. 

The problem then confronting us all is the necessary 
plant food elements in sufficient quantities in our soil to 
produce the desired results; as far as crops are concerned. 
After careful study, the learned chemists have narrowed 
it down to three necessary plant foods and sometimes the 
fourth. They are nitrogen, phosphoric acid, potassium 
and lime. 

Nitrogen is a colorless gas found in plants and ani- 
mals and composes about four-fifths of our air. It is, 
however, of no direct value to plants in its pure form, as 
they are unable to use it in that way. The pure, fresh air 
that we breathe into our lungs is useless to the plants, but 
the air that we exhale or give out from our lungs in the 
matter of breathing is readily absorbed and taken in by 
the plants, as you have all noticed that house plants flour- 
ish best in a close room where there is very little ventila- 
tion, and a great deal of carbonic acid gas, or, as a 
stronger illustration, is where plants are growing in saloons 
or hotels, the air, being most of the time polluted with 
tobacco smoke. 

Clover, alfalfa, peas and beans are leguminous plants, 
that are able to build up themselves indirectly from the 
air by the bacteria contained in the little nodules on their 
roots. These produce the flesh-forming substance, which 
is known as protein or fat. Nitrogen in the soil is usually 
shown by the dark humus. It is found in marsh lands in 
abundance. Such lands are useless unless they undergo 
this weathering or airiating process. Nitrogen, besides giv- 
ing protein in the plants, also helps to strengthen the stem 
in its early growth and runs to foliage, which, if there is 
plenty of it, the plant is usually of a deep green, and if 
there is too much of it, it becomes rank and the fruit 
loses its flavor, as excessively large apples, the larger 
peas and larger beets are not as sweet as the smaller or me- 
dium size. 

The phosphoric acid is, perhaps, the least of any of 
the elements found in the soil. It helps the development 
of the growth of the roots and the seed of the plants. It 
acts with nitrogen for the production of the seed and by 
heavy grain cropping, it is easily removed from the land so 
cultivated. 

Potash is found in ordinary soils, and enters largely 
into the work of carrying the starch to all parts of the 
plants, giving flavor and texture to fruits. It is found in 
corn fodder, hay, clover, beans and cabbage. 

Lime is found in sufficient quantities in most soils of 
Wisconsin, but the use of it should be increased especially 
in our county where we have sour soil, but, is entirely un- 
necessary in Door county and some other counties where 
they have a limestone ‘subsoil. It adds to the mechanical 
condition of the soil. 

So far as known up to the present time, there are 
but two ways of maintaining fertility on all soils. 
The first is, by stock-raising and dairying. All the crops 
grown on the farm are fed up and the manure put back 
upon the soil. The second is, by the use of commercial 
fertilizer and the plowing under of clover, buckwheat, SOW 
peas or something of that nature. 

The application of manure to the soil combine both 
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the humus and the plant food in one, while the commercial 
fertilizer contains only the plant food, and where it is put 
on sandy land, it may (first), during a dry year, be of no 
use to the plants, and, during a wet year, may leach away 
in the soil. We have tried it in our county, and in a great 
many cases it was only a case of throw good money after 
bad money in trying to continue the use of commercial fer- 
tilizer. 

We find for a yield of fifteen bushels of peas per acre, 
when dry, Io per cent. of nitrogen, 33 pounds of phosphoric 
acid and 52 pounds of potash are moved from each acre. 

We are told that the peas, owing to the activity of the 
bacteria in the nodules, take as much nitrogen from the air 
as they do from the soil, and that the roots, when the peas 
are cut and removed from the soil, supply the nitrogen 
that might have been taken out in excess of what was 
taken from the air. This is an error, it seems to me, and 
would prove to be true only were the peas allowed to 
ripen. 

The peas are green when cut by the canner. The 
vines are green and juicy. The bacteria in the nodules 
have just started to work finely, but, at once, after being 
cut, all roots die and become inactive. Before this that 
pea vine had taken a great deal of nitrogen from the soil, 
from the air and also from its parent seed, as, a potato, 
rolled in a carpet, kept free from heat, light and moisture, 
when the spring of the year arrives, will put forth sprouts 
five to ‘six inches long, fed and nourished by the parent 
potato. 

When the pea-canning industry was first started in 
Manitowoc county by the Albert Landreth Canning Com- 
pany, after two or three years of successful pea- 
raising in that vicinity, it was said that Manitowoc County 
was peculiarly adapted for the raising of peas. The soil 
at that time was not as worn out as it is now, and the fact 
that the company picked all the pods off from the pea 
vines and brought them to the factory where they were 
shelled by podders and the farmers followed up and plowed 
all these green pea vines under. It was a pretty sure bet 
then that the peas did not take any nitrogen from the soil, 
and it was just as rich the next year for the raising of 
another crop of peas. 


D. J. FITZGERALD 
Vice-President Wisconsin Pea Canners’ Ass’n. 
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There is no such thing as soil becoming too rich. It 
simply becomes unbalanced with the amount of plant food 
contained in it, there being, most likely, too much of either 
one of the elements. Where too much nitrogen is in the 
soil you have seen barley grow up and lodge, with the 
heads very small, tiny kernels of grain in the heads, and 
this grain was of poor quality. 

Eighty-five per cent. of our entire population in this 
country today are consumers. ‘There must be, then, only 
about 15 per cent. producers; and if we do not farm right, 
we will find that we will be an importing nation instead of 
an exporting nation. 

We have been educating the farmer’s boy away from 
the farm up to the present time, but now a change has 
taken place. ‘The question is, “how to keep the farmer’s 
boy on the farm,” and, of course, if the boy is any good 
at all, he will be able to keep the farmer’s daughter on the 
farm. 

There is no danger at the present time that our coun- 
try will grow less crops, for the reason that if we farm it 
in a scientific manner, better crops and more of them will 
be the result. We are only farming about ten inches of 
the surface now, and according to that, when the estimated 
diameter of the earth is eight thousand miles, we have a 
good many farms between Milwaukee and China. So, 
when we get through farming the top farm, all we have 
to do is dig down and mix up the other one, or grow some 
plants that will keep the fertility and bring the plant food 
from a great depth. ‘The alfalfa has roots that extend 
twenty-one feet in the ground, so, consequently, that plant 
would be making use of twenty-one farms at the same 
time. 

As to a crop rotation. Every canner should work out 
that problem for himself. The life of clover is only two 
years. You seed it in the spring, and the next summer 
cut the first crop. If you have a good second crop, do not 
cut it, turn it under, and that will be a good field to raise 
peas on the next year. After the peas are removed, if you 
have time and that you own the land, disk it up and sow a 
peck of buckwheat to the acre. Plow it under in the fall, 
and I positively assure you, you have restored as much 
fertility as you have taken out. Use some commercial fer- 
tilizer 2——.2 the next year; say, three hundred pounds to 
the acre, and any ordinary year will give you a good crop. 

Nothing spoils land sooner or quicker than to be al- 
lowed to lie bare after the pea crop is removed in the 
early part of July, as it is so mellow after the crop is re- 
moved that weed seed readily find lodgment and grow 
large and strong. The farmers always charge the can- 
ners with sowing their land with Canada thistles, quack- 
grass and wild mustard, and, as a rule, the canners’ seed 
is one hundred per cent. cleaner than the farmers’ seed, 
but it is allowing these fields to lie bare and unsheltered 
during the summer months, and allowing all the weeds 
to grow up that causes farmers’ complaints about weeds, 
and the soil loses its fertility and moisture growing weeds. 

Cultivation. 

Sod and stuble lands should all be plowed in the fall 
at a depth of from eight to nine inchés. It helps to kill 
off the weeds, pack the, soil, and after the winter snows 
and the spring rains have been absorbed by the soil, little 
canals or capillaries have been formed from the surface 
down as far as to the water table, which has practically 
done away with the plow sole, which is the worst griev- 
ance to contend with in spring plowing. 

All clay land should be cultivated and plowed in as 
dry a state as possible, as clay bakes very readily. Sandy 
soil should be worked only when wet, rolled over two to 
three times before and after seeding. If the humus is 
obtained in the sandy soil by the application of manure, 


it should not be plowed or tilled very deep, as you are apt 
to get the sandy subsoil on top. 

Sod land should be disked from two to three times 
with a sixteen-inch disc, then go over it with the spring 
tooth harrow; and some roll it before seeding, but on clay 
soil I would never roll it after seeding. Sow the peas at 
least four inches deep in early spring and six inches deep’ 
later on. 

Seed should be put in four bushels to the acre by. disc 
seeders, and I think that where you have plenty of teams 
and machinery, it would be all the better for the peas to 
be sown two bushels to the acre by each drill. The first 
one sowing two bushels to the acre cross the field in 
one direction, followed later on by the other machine 
across the field in the opposite direction, also sowing two 
bushels to the acre. The seed is then more evenly dis- 
tributed over the ground. 

All plants get their moisture from underneath by the 
capillary circulation of moisture. This moisture is held 
in the ground down as far as the water table by the hu- 
mus. It is necessary that a good seed bed be made, so 
as to form a mulch on top of the soil to prevent the escape 
of this moisture. To prove this and note the capillary at- 
traction, have two lumps of cut-loaf sugar. Place them 
in the water with a drop of ink in the water. On the top 
of one of these lumps of sugar is flour or pulverized su- 
gar. When both are placed in the water you will notice 
how readily that ink-colored water will rise to the top by 
the means of capillary attraction to the lump of sugar 
without any top coating; while it will only reach as far 
as the mulch or the flour or pulverized sugar on the top 
of the other one. 

I have also noticed a machine that might be used to 
advantage by some of our canning companies who have a 
heavy clay soil, as well as fertile clay subsoil. I would 
use what is known as the Gale Deep Tilling machine. It 
can be drawn by four horses, consists of a heavy steel 
frame, carrying three large steel discs that can be oper- 
ated to the depth of from eighteen to twenty inches. Now 
that brings up, not only some of the cold subsoils, but 
these discs throw it over from one side to the other in 
such a way as to mix the subsoil with the surface. Usual- 
ly subsoil brought up by the ‘means of a plow leaves the 
cold, sour soil on top and the other soil in the bottom, espe- 
cially when they use a subsoil plow. 
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SPECIAL ANNOUNCEMENT 


TO THOSE CANNERS 


OPERATING 


SPRAGUE ROTARY CAPPERS 


HAWKINS CAPPERS AT HIGH-SPEED 


On account of the insistent demand of those Canners who desire 
a machine for high speed tipping, we have perfected 
a new model of our tipper called the 


ALTERNATING 
HIGH-SPEED 


AUTO-TIPPER 


The New Model will be demonstrated at the Convention 


BOOTH No. 350 


lf unable to attend the Convention write for 
literature and information 


CHICAGO SOLDER COMPANY 


CHICAGO ILLINOIS 
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ITALIAN CANNED FOOD STATISTICS 


By D. Della Vecchia 


ITH my article published in The Canning Trade 
of August 26 I gave a summary description of 
the Italian Canned Foods Industry, stating how 
the industry started and how it developed into 

the present state of prosperity, and in this article I shall 

deal exclusively with the 1912 pack. 

Moving about the packers, one hears a great deal of 
grumbling, as, even in our industry and trade, there is a 
certain percentage of grumblers; but, putting aside these 
never-to-be-satisfied beings, I think that, on the whole, and 
generally speaking, 1912 cannot be reckoned as a bad year 
for the Italian foods packers, apart from the fruit section 
of this industry, which has been this year very poor. 

To start with, there was a very poor crop of apri- 
cots. This fruit is abundant every other year, and 1912 
was not one of them, besides there was a late frost, which 
did a great deal of harm both to apricots and to peaches, 
especially the lemon-cling variety, the one most suitable 
for packing. The cherry crop, too, was rather unsatis- 
factory, scarce in quantity, not so good as generally it is 
in quality, and dearer, much dearer, in price. 

After these preliminary remarks, I think I can safely 


leave Jeremiah lamenting at the gate of his town and turn 
our survey on vegetables. 

There was a fairly good crop of peas, both in the 
South and North of Italy; perhaps not so much as the 
packers, owing to an increased demand for this article 
for home consumption and export alike, would have 
wished, but the season started a week earlier and ended 
a week later than the previous year, whilst the output 
was good for size and quality. 

We had a good spring crop of beans, of the kind 
most suitable for packing, but the autumn crop was very 
short; the dry weather did not favour this crop, and 
very little packing was made last fall; the spring pack, 
however, was sufficient for the packers’ requirements. 

We had also a fairly good crop of “pep,” and several 
Neapolitan packers have been able to ship to the “States” 
a good supply of “roasted pep.” 

The tomato crop, which, as I stated in my previous 
article, is the staple item of the Italian canned foods in- 
dustry, has been very good, indeed. For length of time 
it lasted longer than the average 75-80 days, especially in 
the Neapolitan district, where this pack began in the first 
week of August and lasted till the middle of November. 
Sicily and the Apullias were not so favored, as a long 
spell of dry weather brought the pack there to an un- 
timely end, but in the Neapolitan district, in Tuscany, in 
Liguria and in the provinces of Parma, Bologna and in 
Romagna the crop has been good and plentiful. All the 
canneries were able to produce all they wanted, and some 
even closed their packing before the end of the season, 
having fully covered themselves. According to all re- 


ports, the Italian packers will be able to deliver this year 


100 per cent. of their contracts, even for peeled tomatoes, 
for which the demand was much greater this year. 

I would have been pleased to give you also the actual 
figures of the Italian tomato pack, but our industry has 
not, as yet, developed to the point of supplying reliable 
statistical details. The Italian packers are afraid to state 
how much they have produced, and therefore I must limit 
myself to the official export datas for the first nine months 
of the last three years, according to which the exported 
canned tomato amounted, in 1910, to 202,308 cases; in 
IQII, to 242,402, and in 1912, to 311,079. 

During the last two months this export must have 
increased greatly, as only in the port of New York were 
landed in October 40,824 cases and in the month of No- 
vember another 40,283 cases. 

There has been a great improvement in the making 
of tomato-sauce, as Mr. J. Burton Howard, of Washing- 
ton, was able to ascertain during his official investigation 
of last summer, when he visited a good number of the 
Italian canneries. 

The Italian tomato-sauce was somewhat spoiled late- 
ly by the introduction of a by-product called “minestrella.” 
The principal packers have put an end to this mischief, 
and the spoilers were denounced to the traders and to the 
consumers of the Italian tomato-sauce in a strongly worded 
appeal published in the “Giornale delle Conserve,” two 
paragraphs of which 1 have chosen for closing this pa- 
per. Here they are: 

“The Italian tomato-sauce, which was held in high 
esteem, since the introduction of the ‘ministrella’ began 
to lose ground, and from more than one quarter came 
complaints and protests for the bad quality of the sauce. 
The principal packers, in the interest of the whole indus- 
try, strove for some time to curb the use of the ‘minis- — 
trella,’ but, seeing that the abuse of this article was be- 
coming well-nigh general amongst a certain section of 
farmers, and the future and the reputation of the indus- 
try was thereby jeopardized, by invitation of their Asso- 
ciation pledged themselves not to buy any ‘ministrella.’ 
This pledge was faithfully kept, and nowadays there is 
an immense quantity of ‘ministrella’ waiting for a buyer. 
This product, naturally faulty, will become much more so 
as the time goes on, and when it has—if it ever will— 
found its way into a cannery, we shall have a lot of in- 
ferior tomato-sauce thrown in the market of the world. 

“We maintain that tomato-sauce should be produced 
only from fresh tomatoes, but if any one finds it necessary 
or convenient to produce it from the ‘minestrella,’ he 
should say so, likewise the dealer should buy it as such, 
and as such should he sell it to the public at its right 
price, as we considered it unfair that an inferior article 
should get the same price fetched by the genuine one, and 
that the price and reputation of the latter should be de- 
preciated by the appearance of the other on the market.” 

Naples, 31 December, 1912. 
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SEEING BELIEVING 


SEE the Model F 
‘‘Peerless’’ 


Husker operating on Corn at 


the NATIONAL CONVEN- 
TION. 


N The Smooth, Easy Running—The Silent Koller 
ote Chain—The Strong Malleable Chains. 


E . The Castings. You will have confidence in 
XaAMINE the endurance of the ‘‘Peerless’’ if you do. 


A L To be shown the few simple adjustments. Each part 
Ss is a unit. Easy to remove. Easy to replace. 


Compare Them with all other machines. 


You will see their K MEMBER It Husks, Butts, Silks 
‘‘Peerless’’ Superiority. all in one operation. 


200 CANNERS 
GUARANTEE IT 


PEERLESS HUSKER COMPANY 
Bullilo. N.Y. 


N . . Get our Souvenir at our Booth 
Ot1Ce: in the Hall. You wil) like it. 
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A CLEAN TOMATO CANNERY 


By A. | 
Editor of “THE Canning TRADE” 


. Judge 


ROM the beginning of the canning industry in this 
country, at least on a commercial basis, the main 
feature has been the production of the greatest 
amount of goods in the most economical way, which 
is but another way of saying, at the smallest possi- 

ble cost. This does not mean that quality was ignored in 

the rush for quantity. Such an inference is decidedly wrong, 
for quality has always been one of the main considerations 
of the business. The fresh supplies which come to the can- 
nery, to later appear in the canned form, are usually grown 
at the doors of the cannery, or within a radius of the plant, 
so that but a few hours elapse from the time the product 
is gathered, until it is upon the tables in the factory. Or 
possibly it is a better explanation of the virgin purity of 
the farm products which go into the cans, to say that the fac- 


tories are mainly taken to the fields, so that the haul of all 
produce is reduced to a minimum. 


With the article we are dealing with—tomatoes—it will 
be seen from this that the cheapest filler for a can of toma- 
toes—from the point of purity—is tomatoes. Where there is 
nothing to be saved in cost of an article by substitution there 
is pretty certain to be found no substitution. And so it is 
with the great bulk of all canned foods, at least in the fruit 
and vegetable lines—-they are products of the orchard, field 
or garden, and packed in sections where the supply is plenti- 
ful enovgh to warrant the erection of the factory, and. there 
is therefore no incentive to substitute—and substition has 
never been resorted to in the business. In this phase the 
public may consider canned fruits and vegetables to be the 
purest, best foods on the market. The charge of ‘watering 
the stock’’ car be laid at the doors of some canners, but while 
this is a deception that cannot be condemned in too severe 
terms, and the penalty fer which should be the expulsion of 
the goods and their packer from the market, it does not in- 
jure the goods from the point of purity. The consumer is 
deceived when a can of tomatoes filled with water is bought, 
but no injury to health could result from the consumption of 
the goods. 

So that all who are conversant with the business are 
forced to admit that the products brought to the canning 
factory are the best the market affords, far superior to those 
that could be bought from the market stalls, because of 
the shortness of time elapsing between their removal from 
the vines and their introduction into the cans; that these 
products are canned witheut employing antiseptics or pre- 
servatives of any kind, due again to the fact that there is no 
monetary reascn or advantage in using such materials, if 
you wish, but chiefly because all that is needed to preserve 
the goods, ad infinitum, is the application of heat of a suffi- 
cient temperature and for a long enough time. Even if pre- 
servatives were used—and in an experience of over thirty 
years we have never known any to be used in canned fruits 
or vegetables—the goods would have to undergo the heat 
process, and the only thing that could possibly be gained 
would be a slight .iving in the time necessary in the cook— 
an item that would not pay for the extra cost of the preserva- 
tive. So the canner who would use a preservative must be 
a fool, and whatever you may think of the canners, they are 
certainly not fools. 

Sanitary Requirements. 

Then our proposition narrows down to this: We have 

the best possible products of the farm or garden to work 


— 


upon, heat is the only agent necessary for their preservation; 
then the only feature left to us for comment must be the 
manner in which the goods are packed, or possibly we should 
say the conditions under which they are canned. And that 
is exactly our aim, to help our readers arrange their factories 
in such a way that they will meet the sanitary requirements 
of the most exacting. Many canners have been at work to- 
wards this end for a year or more; all, we hope, have it in 
contemplation for the coming year. 

For in relation to tomato canning, at least, but by no 
means in particular, and in some sections of the country 
more than in others, but to which no section is excepted, the 
sanitary feature of the operations has not been given the 
attention it is due. Tomatoes were, and are generally con- 
sidered, a sloppy article to handle, and even today 99 per 
cent. of the canners will tell you that you cannot handle them 
without slop. The other 1 per cent. will answer that you 
can, and will show you that they do it. If they can do it, 
why cannot all tomato canners. They can, and, what is more, 
the public is demanding, with a force that is irresistable, that 
they MUST. Do not misunderstand us in saying this; we 
know the language is strong, but we cannot make it strong 
enough. A word as to our reason for speaking this way 
may help to convince you. 

When the revelations of the meat-packing industry were 
first made, they came upon the world wholly unprepared for 
such a thing, and the shock was minimized accordingly. No 
question as to the purity or impurity, the cleanliness or filthi- 
ness of the food the world was consuming had ever been raised 
to the attention of the public, and so when this blast was 
made the public was shocked, but could not fully understand 
or estimate it, because of the unprepared condition of the 
public mind. It was fortunate for the meat industry of this 
country that the public mind was not prepared; but the 
shock Cid serve to awaken the people on the question of their 
foods, and they have not since ceased to seek enlightenment 
on every question pertaining to that important item of com- 
merce. We know that the National Pure Food Law and many 
of the State Pure Food Laws were occasioned by these revela- 
tions; but what is more important than any of these laws is 
that the public is thoroughly awake in the matter, and demand- 
ing that foods be not only pure, unadulterated, or at least so 
marked that the adulteration be apparent, but that they be 
prepared in a food-like way, under sanitary conditions. Al- 
though the meat scandal came upon the world unprepared for 
such an announcement, it cost the packers millions of dollars 
in losses; what would happen to the canned fruit and vege- 
table industry if, to confine ourselves to the subject in ques- 
tion, such a scandal should be announced to the world in con- 
nection with the canning of tomatoes, because of the unsani- 
tary, sloppy condition, considering the present attitude of 
the public mind regarding all foods? If it cost the meat pack- 
ers’ millions when the world was ignorant of such doings, it 
would cost the canned fruit and vegetable canners a hundred 
times that in the consumers’ present frame of mind. If you 
wish to realize this more fully, question yourself on it. Did 
you read the Jungle Tales, and all the stories of accusations 
against the meat industry when they were made? 

Few men did, yet you must see the grave results that 
eventuated. Now, then, if you had brought to your attention 


in a like manner, or by an authority that was undeniable be- 
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Means Safety in Seed 


154,000 EARS OF 
LEONARD'S NEW TYPE 
NARROW GRAIN EVERGREEN 
HUNG ON KNOX HANGERS 


LEONARD’S NEW TYPE 
NARROW GRAIN EVERGREEN 


The photograph above shows a section of the drying room at our La Grange, Ill., farm. At this farm 
we conduct seed improvement operations upon a scale quite beyond anything heretofore attempted in this 
line. The result of these improvements in seed stocks, while primarily benefiting ourselves and our cus- 
tomers. will ultimately be of benefit to the whole seed trade. 

One of our improvements is this New Type of Sweet Corn. It 1s a stock worked up by 
S. F. Leonard after several years of experimenting. In this new type narrow grain Evergreen Corn we feel 
that we have something vastly superior to the old wide grain Evergreen, especially for canners’ use. The 
ear is as large as the Stowell’s Evergreen and averages more rows to the ear. The cob is small in comparison 
to the size of the ear, and the kernels are very long, narrow and remarkably free from starch. The rows 
are uniformly straight and the ear holds its evenness from butt to tip more uniformly than any other type of 
Evergreen. It is our opinion that this corn will be ideal for canners’ purposes in place of Country Gentle- 
man, as it will pack over a longer period than the Country Gentleman, make better quality and will be more 
easily contracted with the farmer growing for the factory on account of the size of stalk which equals Sto- 
well’s Evergreen in height. Mr. Leonard started selecting and working on this corn some years ago, having 
in mind the type he wanted to attain. Each succeeding crop has been selected and worked tpon with this 
end in view. In this way the desired type was established and this season we feel justified in offering 
Leonard’s New Type Narrow Grain Evergreen as the most desirable sugar corn to be had. It will 
suit the purposes of the canner, the trucker, or the amateur. 


Leonard Seed Company 


We have Canners Seed of all Varieties 


GOOD CROP 


Peas. Beans, Corn, Cucumber, Tomato, Spinach, Squash, Red Rock Tomato 
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cause of its absolute freedom from politics or personal motives, 
the story that a food you used on your tables daily was pro- 
duced under filthy, or unsanitary conditions; or if it wre 
made plain to you that because of the manner of. its produc- 
tion that food was dirty—would you be shocked? Would you 
continue using it? What need to ask the question! You 


would prohibit its use on your table no matter what inconveni- 
ence it caused. 


Look at the Consequences. 

To bring this matter more directly home, supposing such a 
revelation were made regarding canned foods, and the world 
were told that the canning of food products was done under 
such unsanitary, dirty methods, in factories that were often 
nothing more than tumble-down shacks, by the lowest class of 
foreign labor, notorious for its dirty personal habits, and that 
as a consequence the product was dirty, unfit for human con- 
sumption, what do. you think would be the result? 

Make no mistake, if such a report were made by an au- 
thority whose word carried conviction; in a word, if such a 
condition were true and the public informed of it, canned 
foods would be dropped as meats never were, and the losses 
to the canners of the entire country would make the injury to 
the meat canners seem trivial. It would be necessary to com- 
mence all over again, rebuild all that has been done towards 
increasing the consumption of canned foods, and to convert 
the whole world as prejudiced against canned foods, where we 
now have but a small number of this class. 

We have discussed this question with canners, who have 
replied that even in such an event the world could not do with- 
out canned foods; that it would be forced to consume them. 
To an extent this is true, but to a very limited extent, for the 
few who would continue to use the goods in the face of the 


known facts would not be enough to hold the business on its 
feet, or prevent an overwhelming disaster. 


Others have replied that even if impurities were allowed 
to enter the cans along with the goods, because of the condi- 
tions under which the canning was done, that these impuri- 
ties and dangers would be removed or nullified by the steril- 
izing the goods received in the processing. This is but an 
admission that the charges made are true, and the world 
would consider it so; and besides whether the processing 
killed the germs or not, the admission that the germs were 


possibly there would not make the public anxious to eat 
that product. 


More canners have answered us that canned foods could 
not be so condemned, at least not justly so, from the fact that 
many of the articles are entirely handled by machinery, and 
those which do seem dirty in the appearance of the operation of 
canning are actually not so. Tomatoes would be classed among 


these latter, and with certain reservations we agree with these 
canners. 


But this brings us to the point: the trouble, if any, with 
the canning of tomatoes, or any other product, is not with the 
raw stock, nor with the manner in which it is canned, but 
with the appearance of the operations generally, and some 
of the methods employed. If, then, it be a question of im- 
proving the physical appearance of the operation, and of 
some of the methods in vogue, will any one hesitate to make 
such changes? When they have already on their side the best 
products of the land, and the best possible method of pres- 
ervation, with the whole world as a consumer, will any one 
be so blind as to rather throw all this over than make his 
factory conform to the public demands as expressed in the 
food laws? Certainly not. : 

As we said in the beginning of this article, we realize, as 
everyone familiar with the business does, that this is a new 
question in the industry; but, having had the danger pointed 
out, and made to realize, as we hope we have done, that the 
danger is a live one, we are going to endeavor to help our 
readers in the effort we know they will make, to get out of 


the danger line, by placing their factories in such a condition 
that they will be above reproach. 
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The best way possible to correct an abuse is to look it 
straight, in the eye and not make any excuses about it. Let 
us, therefore, try to see the canning factory as others see it, 
in this instance ‘‘the others” being State or National inspec- 
tors, if you wish, or the public generally. 

The Site. 

The first thing noted is the site on which the factory 
is built. Strange as it may seem, many factories are built in 
hollows, where good drainage is impossible, and where the 
water will stand around under the floors until it stagnates, 
and the juices from the gutters and floors rot and decay, caus- 
ing a stench that is anything but creditable to the industry. 
On the other hand, many factories can be put into quite good 
shape on their present site, by filling in or even by the proper 
gutters being dug so that all water will be carried to a point 
distant from the work. By all means this should be done. Do 
not have a cesspool at the side of the factory into which to 


drain all slop, much less to receive the tomato skins and 
cores. 


Again, many factory owners seem to take particular pains 
to push out all skins and slop to the side of the factory facing 
the railroad, as if they wished the public to see the dirty end 
of the business first, last and always. These skins should be 
hauled away from the factory and scattered on the fields, 
where they will dry and disappear, and really form a good fer- 
tilizer. This can be done without much expense or trouble, if 
when the season first starts the work is then begun and kept 
up. A man with two carts can keep a very large plant going. 

Then, the driveways and roads leading to the factory, par- 
ticularly around the factory doors, should have attention, and 


. be not allowed to take on the appearance of a quagmire. The 


use of a few carloads of ashes, or oyster shells, will add an 
entirely different appearance to the factory site and pay the 
owner many times over in time saved on hauling, wagon re- 


pairs, etc. 
The Buildings. 

There are tomato canneries in various sections of the 
country that are as finely constructed buildings as anyone 
could wish to see. Built of good, substantial timber, with high 
ceilings and cemented floors, drained by gutters at proper in- 


tervals, all leading into a central covered gutter that empties 
on the outside into a sewer which carries the water and waste 


hundreds of feet from the factory. The roofs are of galvan- 
ized iron, and inside and out the whole factory is painted 
from ground to peak of roof. Such a factory, with plenty 


Home and Chapel of Louis Philippe before he became 
King of France 


(Two miles from Louisville on the Bardstown Road) 
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JEWIS [INE J[ABOR J[ESSENERS 


ALL BUILT BY E. J. LEWIS, 
MIDDLEPORT, | NEW YORK. 


‘Lewis’ ¢é— Power 


Can 
Tester 


THE ABOVE ILLUSTRATION REPRESENTS OUK IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSISTS OF 
Tron drum, heavier frame, all gear drive and shaft drive for vibrating feed- 


ing hopper and screen. Knives held down by 
stones. nails or any foreign substance to pass under fthe knives without 
EAS breaking any of the parts. 


Beans are scattered into vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrating 
screen, taking out the short pieces that may come from cutting close to 
the end of bean. Capacity about 20,000 two pound cans in ten hours, 

This machine is also used for cutting rhubarb, okra and celery. 


PINEAPPLE CORING MACHINE PINEAPPLE PEELINC MACHINE 
This machine has been on the market many years, and has proven This machine has been in steady operation in the Hawaiian Islands, handling 
its value in numerous plants. No experiment. Ask for testimonial the output of the largest factories in the world Testimonial letters from these 
letters from users if you are interested in a Corer. Its cost is so low practical users will convince you of the merit and ability of this Peeling 
you can’t afford to be without it. Machine. Write for further,information, prices, ete. 


All the machines offered have proven their ability, and carry the endorsement of hundreds of users, 
this house being one of the oldest in the Canning Machinery business. Will exhibit Machinery at 
Canners Convention, Louisville, Ky. Let us quote you prices and submit estimate before placing your 
next order. 


E. J. LEWIS,  cAnnina mactinery Middleport, N. Y. 


CAPACITY, 12,000 No. 2 OR No. 3 CANS 10 HOURS. GALLONS 6,000 
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of windows, or else open on all sides; with a good skylight as a 
ventilator to carry off the steam and heat, always presents a 
pleasing appearance to any visitor. 

But, unfortunately, all tomato canning factories are not 
built that way. Some of them are the most ungainly shacks, 
in tumble-down condition, never having seen the paint or 
whitewash brush, and left to the mercy of the elements and 
the neglect of man. If we were to express our mind freely 
as to how to place such buildings in condition to meet the re- 
quirements of the times, we would say put a stick of dynamite 
under them and commence all over again. 

The factories we have described above are not too good to 
produce a food product people have to eat. Some canners 
seem to lose sight of the fact that they are producing food. 

The tomato cannery should be built in a good, substantial 
manner, with high ceilings in every department, concrete or 
tight floors throughout, and the entire inside treated to a good 
coat of either cold-water paint as the best, or at least a yearly 
coating of fresh whitewash. If wooden floors are laid, let 
them be tight, not open so as to drain through to the ground, 
where the juice will ferment and cause a stench; and let there 
be plenty of pitch to them, or with proper gutters placed at 
regular intervals, preferably under the floor, so that all water, 
ete., will be carried off at once, and lead away from the factory. 
The more these gutters are kept out of sight the better, but at- 
tention must be given them in that case to see that they do not 
choke up. With such an arrangement the factory can be con- 
tinually kept clean by having a boy with a hose whose duty it 
will be to keep the floor clean. We can hear the answer to 
this, that they wash down regularly twice a day, at noon and 
at night when the work is done. This is better than not at 
all, but a factory will be judged of: its cleanliness while it is 
at work, and not while it is idle either at noon or at night. 
The food the factory produces will not be dirty, because the 
factory is clean when it is not working; nor will the opera- 
tion seem clean during work on this account. 

Given a properly constructed factory, on a good site, 
with well-kept approach to it, let, us sge to the mechanical ar- 
rangement of it. We will comment briefly on each step. 

The Scalder. 

By whatever means you scald the tomatoes, see that the 
water is kept clean. If you are running a power scalder, it 
will pay you to put a washing attachment to it, so that the 
tomatoes will be first washed of their sand and dirt, and then 
dumped into the scalding water. This first attachment can 
easily be secured, and is being used by many canners now; 
the running water keeping the tank supplied with sufficient 
water to make it clean. Then the hot-water tank will not 
have to be changed so often, and time will not be lost in 
this. But don’t make the excuse that you change the water 
in the scalder twice a day, in the morning and at noon. You 
know that the water is muddy and dirty looking, and is dirty, 
and no amount of argument could make an inexperienced 
person think that tomatoes first dipped into such a solution 
could be anything but dirty. It would be better to have two 
secalders than that the public should condemn your goods 
for this reason. Keep the water in the scalder clean. We 
know this is a sore spot, but we know what we are speaking 
of, too; and we would simply ask you, is it better to take 
the time or the expenge to do this and keep the scalder going, 
or neglect it and have your scalder and the whole factory 
given an indefinite rest? 

To the man using the hand dump scalder we give the 
same advice. If you cannot keep the water clean in the box 
you now run, and it takes too much time heating up, get 
another one and run two. They do not cost much, at least 
not as much as your business. We know of one back-woods 
canner who said the water in his scalder was not dirty, but 
that he had to change it once in a while because “it got so 


thick the heat would not go through it.’’ But it was not 
dirty! 


Peeling Tables. 

Of the variety there is no end, and each user fancies his 
style above all others. We are not going to set down any 
particular kind, except that it be such that it will hold the 
scalded tomatoes, the skins and the water therefrom, and not 
permit a continual slop on the floor and the dresses of the 
operatives. Who has not looked into a large peeling or skin- 
ning shed, busy with a horde of workers in every style of 
dress, common in the single feature that all were soaked with 
juice and tomato seeds from head to foot? 

These tables should be so constructed that they will hold 
the buckets of scalded tomatoes, not dumped into bins, a 
bucket for the skins and one for the peeled tomatoes. Each 
bucket of scalded tomatoes should be worked out completely, 
whereas if they are dumped into the bins as soon as the sup- 
ply gets low a fresh lot is poured in, and the first tomatoes 
get into corners, sour and cause trouble in the process. 

The workers should be compelled to keep the skins off 
the floor, and in the bucket where they belong. It will be 
necessary to educate the help to this, but it had better be 
done now than to wait until the public places its ban on the 
goods on account of the dirty appearances. If these workers 
were fined for each piece of skin found on the floor af their 
feet, there would soon be an end to this slop. 

If the conveyor is used—and this is the proper thing for 
every tomato cannery—there is really no excuse for slop on 
the floor; in fact, we have seen the floor of a tomato canning 
factory under and around a conveyor dry. This is as it should 
be. 

As the operation of “skinning’’ tomatoes draws the low- 
est class of help, it is often found necessary to allow the women 
to bring their children of all ages, from babes in arms to 
6 and 8 years. Some factories would tell you they could 
not operate if they excluded the children because the mothers 
would have to stay home. This is true, but unfortunate, for 
under such conditions it is next to impossible to keep appear- 
ances above reproach. And yet it must be done; the children 
must be kept out of the factory and away from the food. Other 
lines of business have the same troubles, but they do not per- 
mit the children to play around their mothers, much less help 
in the work, and the canners will have to take the same action. 

Then the dress of the women must be looked after, and 
they must not be allowed to come to work in rags and filth. 
Keep in mind that they are working on food; that people 
have to eat what they handle, and think what a sight such a 
horde of workers would make to the public? See that their 
hands are free of running sores—and they very frequently 
have them-——and that they wash before they commence work, 
and after using the toilet. Right here very serious thought 
can be expended with good results. There are other features 
in connection with this part of the work that we will take up 
later, in their proper place. . 
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Dundon’s Patent Eccentric Lock Cannery Retorts 


ADAPTED FOR FISH, MEAT, FRUITS OR VEGETABLES 


¥- 

JAN 7.-1830- 
Parent Locking Device.— 


Made in All Sizes and Lengths; 
Single or Double End Opening. 
We furnish Cars, Trays and 
Process Thermometers. .We 
Manufacture Sterilizers, also, 
Using these Doors. They are 
adopted by Hospitals, Hotels 
and Institutions. 

Our Retorts are Immediately 
Adopted in Preference to All 
Others by Persons who Want 
the Best. 

Order direct from us and avoid 
the possibility of being charged 
royalty additional to cost price. 


Can be closed Steam- 
Tight instantly and open- 
ed as quickly. No wear- 
ing-out parts. No repairs. 
No expense after pur- 
chase. 


—— = = 
THE DUNDON PATENT CANNERY RETORT Theta 
WITH PATENT ECCENTRIC LOCKS. Calif 


Recommended for cooking pur- 


perature of 240 degrees, 10 Ibs. 
of steam is sufficient. These 
boxes are provided with all of 


our locking devices and for 
establishments not requiring 
the high temperature produced 
by higher steam pressure would 
be most economical, most 
rapid and simple and safe in 
operation, and have no waste 
room. 


poses for canning, where tem-, 


THE DUNDON PATENT STEAM BOX 
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Tracking of Slop About Factory. 

One of the reasons for saying tomatoes cannot be canned 
without slop is that the scalded tomatoes are generally han- 
dled in buckets, the peeled ones taken from the skinners to 
the filling machines or to the fillers in buckets, etc. Some 
even use baskets for these operations, and there is little room 
for wonder that the floors become deep with mud and refuse, 
and the men ¢oing this work wear rubber boots. But all this 
slop and dripping can be avoided if tried. As we have said 
before, every tomato cannery should be equipped with some 
kind of a continuous conveyor, so that the tomatoes would 
be taken from the scalder in solid buckets, never in baskets or 
buckets with holes in the bottom, and delivered to the women 
as they sit at their work. The peeled tomatoes are likewise 
carried to the given point in buckets and removed from the 
carrier to the filler, and the buckets of skins in their turn 
taken off at a given point and dumped. Properly managed, 
such a system can be kept neat and clean. 

But where this system is not in vogue, let the skinners 
work out of the bucket in which the tomatoes are brought 
to them, putting the skins into another, and the peeled toma- 
toes into a third. Do dot let them overload the skin bucket, 
and make them be tidy in their work. It will have to be done 
so sooner or later, and you will get the credit for doing it, 
if you are not compelled. Don’t have muck and moisture 
tracked all over the floor. 

The Filler. 

Where a machine filler is used, a little care in putting up 
the buckets of tomatoes will prevent slop. The tomatoes 
should be dumped on what might be termed a skimming table 
before being fed into the hopper of the machine. Right here, 
we believe, the question of standards can be largely settled. 
If this skimming table be made of zine or of extra coated tin, 
perforated so that when the tomatoes are thrown up on to it, 
and spread out thin, all water will run off, it will give the oper- 
ator on each side of it a chance to pick out all underripe and 
broken tomatoes, and all extra fine ones if desired. Sorted 
over in this way the tomatoes that are allowed to pass to the 
filler will be found to be the good average quality of the run, 
the standards, and being drained, as we have mentioned, will 
be filled into the cans solid. A well-filled can of such product 
cannot be anything else than a standard, whether it be packed 
in New Jersey, Maryland, Indiana or California. But the 
pump must not be used afterwards. 

The finer tomatoes that have been selected from the stand- 
ards may be hand filled for extra standards; and the broken 
ones, the partly green and the off-colored tomatoes can be filled 
on another machine as seconds. : 

A word as to this skimming table. Do not let the juice 
and water drain down onto the floor to make a sloppy condi- 
tion under foot. Provide a drain pipe, connecting with the 
gutter running under the floor, or elsewhere, and catch this, 
together with the slop from the plunger and the “slop stick,” 
and do not let it accumulate. Take a little care of your filling 
machine, and it will give you better service, and more of it. 

Hand filling can be done from clean tables, lined with 
zine or heavy coated tin, or better still from enameled lined 
tables, and the stock can be sorted over in the same way, as 
above. All drain from these should be connected to the gutters 
by spouts, and not allowed to fall the heighth of the table. 


Wiping and Wiping Machines. 

As simple, as effective and as cheap as automatic wipers 
are, it is surprising that any factory runs without them. And 
yet there are any number of good factories, with large ca- 
pacity and a reputation for their goods that use a dirty scrub- 
brush, dipped into a bucket of water, the packer tries to make 
himself believe is. clean, and wiped across the tops of tne 
open cans. Granting that the brush be clean and the water 
in the bucket, too, the operation looks bad, and is disgusting 
to one unused to seeing it. This style of work is a relic of the 
dirty slovenly methods of generations ago, and is absolutely 
inexcusable in any factory, no matter how small, when it is 
known a good machine can be bought for a few dollars—for 
about as much as is paid in wages to the operator of the brush 
in one season, 

Cappers. 

There is little to be said here regarding the capping, be- 
cause the automatic capping machines have been so perfected 
they can practically speak for themselves. The method of 
fluxing, used on these machines leaves nothing to be desired; 
but this cannot be said of the factory using the old style of 
capping by hand. Frequently the flux is applied to the tops 
of the cans, about like the wiping is done with the scrub brush, 
and ng a manner that appeals to one’s appetite just about as 
much. 

With the cans sealed, the contents are out of danger of 
contamination, and the processing, cooling and storing may 
be left to the good judgment of the man in charge, always, 


31 


however, bearing in mind that neat appearance in these de- 
partments is as much desired, and as beneficial to the factory 
owner as anywhere else. And that an orderly, well-conducted 
process room and warehouse will turn out fewer “rejections,” 
“swells” and other causes that show directly on the wrong side 
of the ledger. 

We promised something more regarding the treatment 
of hands about the factory, their conveniences, etc., and we 
are going to commence with the 

Dressing Rooms. 

But before going into this matter, let us try to answer ail 
those objections that are arising in your mind. We know 
there are some factious ones who will ask if they must not 
furnish Turkish baths and manicurists, lady hair dressers, 
maids, etc., but disregarding these, there are others who will 
plead that the season for canning tomatoes and many of the 
other articles is too short to warrant such expenses, and the 
profits of the business absolutely preclude them. For unless 
these ideas be put to rest, there is no use going on with what 
should be done along this line. 


Will it pay you to have proper dressing rooms for both 
men and women employees, equipped with closet and toilet 
arrangements? We say yes; further that it will be the best 
investment you have ever made. Some of the best-arranged 
factories in the country, as far as the help are concerned, are 
food factories, and the fact stands as their best advertisement. 
If you have a good-sized, well ventilated room, one for the 
men and one for the women, but the latter particularly. where- 
in they can change their clothes, and keep their aprons, etc., 
equipped with one or more flush closets, according to the 
number of hands employed; proper wash basins, with a clean 
supply of towels, you will find that you are not only doing 
what you absolutely should do in common decency, but that 
you will be able to raise the standard of the help in the fac- 
tory. You will be able to get better help, and they will begin 
to take care of their appearance, to be neat in their per- 
sons and their work; and what is of the greatest value to the 
industry at the present time, you will turn that vast army of 
workers that now spreads out over the country reviling canned 
foods and the factories that produce them, into a host of living 
witnesses and cheerful testifiers to the wholesomeness and 
cleanliness of canned foods. You will make these workers 
brag of the goods, instead of damning them, as they do now 
in a large measure. 

We know that it means a new department in many fac- 
tories, but it must be done, and it need not cost much. You 
have plenty of water, see that you have wash troughs (sinks) 
for no other purpose than for washing the hands, supplied with 
towels. There should be several of these at convenient points 
about the factory, as well as in the dressing rooms, and the 
hands should be made to use them. It ought not to be neces- 
sary to mention this, or to say that cleanliness demands it. 

When you have these things, then you can compel the 
workers to keep the tables and machines free of aprons, rags 
and such unsightly objects; with the walls nicely painted or 
whitewashed and the floors free of muck and slop, you will 
have a factory that you will be proud of, that the hands will 
boast of, that you will get more and better work from, and 
which will turn you out a better profit, fewer rejections and 
no more “kicks.” 

Not Alone Tomato Canners. - 

While the tomato cannery has been used as a basis for 
the above instructions, and all instances cited against that line, 
it must not be supposed that the love apple has a monopoly 
on the sins of the industry. The canner of any tocd product 
on the list can substitute, mentally, the article he packs for 
tomatoes, and apply the advice to himself and his factory, 
should do so and follow it. In fact, the points made here are 
intended to be general and apply to all canning factories, and 
the instructions are intended just as much for the canners of 
general lines, other than tomatoes, as they are for the tomato 
canner. 

As to Machines. 

Where machinery can be used in the operation in the 
place of hand work it should by all means be done. We are 
not unmindful of the claims of quality on some articles on this 
account, but it is a fact the machine is cleaner than hand work, 
and that is the point. However, speaking generally, the canned 
foods packers must learn how to better treat and use machin- 
ery; in no line of manufacture in the country is machinery as 
much abused or misused, and it is generally due to the fact 
that the machinery is not understood. The more mechanical 


a factory is the better it is; and it is because of this condition in 
some lines of packing that those lines can boast over the less 
fortunate, and which really make them an exception to the 
general line of canned products. There are a number of tried 
machines that should be in every factory, large or small, and 
which would save the operator expense.and money, 
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We Will Be at Louisville With Our Unbreakable Glass Jars and Machines 


MAKE US A CALL 


STANDARD JARS 


PURE Food in Glass Jars. 
Unbreakable Glass Jars. 

Revolution in Packing Food Products. 
Easy to open- 


FOOD retains all its Natural Flavor. 

Operated easily by Sixteen- Year-Old Boy. 

Output Increased. Profit Increased. 

Do everything with these Jars that you do with Tin Cans. 


PROCESS all foods in the Glass Jars to any Temperature required. 

Railroads make the same rates on Jars as Cans. 

Only takes five minutes to change machine to any of 4 sizes. 

Capacity, 60 Jars per Minute. 3 000 Dozen per ro hours. 

Experts pronounce our Machine a Marvel of Simplicity. 

See what you buy. No labels required to sell the Food. 

Shows no loss by breakage 28,000 Jars Capped and processed. Loss 
175—about six-tenths of one per cent. 


CoOst of Jars no more than Enameled Sanitary Cans. 


We License Machines at a Reasonable Rate Write for Information 


THE PURE FOOD PROCESS COMPANY, = a.timOne MARYLAND 


ar DOUBLE CAPPING MACHINE IN OPERATION 
: 
| 


Mr. SAMUEL F. HASEROT | 


PRESIDE) 


NATIONAL CANNERS’ ASSOCIATION 
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THE Canning TRADE 


Bernardin Bottle 
Company 


CHILI SAUCE CAP 


CATSUP CAP ee oe PEPPER SAUCE DASHER 


This Company is Headquarters for Packers’ High Grade 
Tomato Catsup Caps, Chili Sauce Caps, Salad Dressing Caps, 
Pepper Dasher Caps, Mason Jar Caps and all kinds of Sanitary 
Lacquered Jar Caps. 


We are the Originators of the Retinned Bottle Screw 
Cap. By our Superior Process the caps are Heavily Coated 


with Pure Tin, giving them a beautiful gloss finish that cannot 
be distinguished from a High Silver Polish. 


SAMPLES AND PRICES FURNISHED ON APPLICATION. 


Bernardin Bottle Cap Co. Evansville, Ind. 


| 

SALAD DRESSING CAP 


STATES 1891 1892 1893 1894 1895 1896 1897 1898 1899 1900 1901 1802 1903 1904 1905. 
NEW JERSEY... 950,833 862,692 977,242 1,378,090 756,041 686,490 519,813 810,219 871,349 815,102 411,150 739,845 592,670 515,823 416,053 


MARYLAND.. = 744, O10 977.742 1,417, 626 2, 159. 8-6 1 1,317,606 1,031,500 T »381,989 1,918, 872 2,859,914 1,691,045 1,768,269 4,514,382 4,687,224 3,338, 310 2,294,408 


INDIANA.......... 341, 217° 282,717 317,260 gt2, 856 "435, 557 447,283 _ $87, 579 1,020,415 827,413 629,536 420,082 992,686 989,084 1,166,664 799,404 
DELAWARE. 264, 959 175,700 271,277 399,125 934. 362, 319 305, 769 450,409 545,551 381,124 212,723 750,670 899,964 646,110 404,155 
NEw York.. 114,774 146,290 160,887 164,378 150, 617 96,308 9 93.¢ 610 162,354 158,2c6 201,371 140,043 107,423 185,58} 169,521 187,17f 
Onto .. 90,950 87, 840 64, 720° 249,391 178,247 150, 140° 152, 800 210, 755 248,519 233,697 103,847 314,660 268,336 278,438 184,353 , 
MISSOURI........ 92,350 64, 62t 122,493 186,210 15 5,900 I 10,729 180,874 146,844 "168,21 I 133,000 13,400 98,682 38,033 155,950 83,743 
Va. & W. VA... “98,360 60, 386 "45,020 67,125 87,830 49, 830 119,517 135,293 298,27c -177,835 104, 104,813 _ 414,599 941,614 486,260 161,994 
O PENNSYLVANIA. 15,000 18,920 24.364 21,099. 10,825 7. 450 “16,900 42,216 76,010 48,540 3,791 81,6 67,922 90,638 36,366 
KENTUCKY....... 10,000 2,200 6,500 30,893 13.700 Io, 800. "23,600 27,600 32,220 26,125 16,500 62,249 61,299 42,500 80,900 
O Iowa ....... 58,719 86, 373° 61,437 19 505134 134, 250 85,884 95,500 18,180 51,657 27,978 83,145 64,625 
MICHIGAN ....... 73.5€6 39,602 30,502 100 59,238 20,650 21,3384 415585 53. 316 40,160 34,475 17,667 13,310 15,415 7,825 
<x ILLINOIS ......... 68,324 64,400 159,360 101,539 $2,965 ” 65,0¢0’ 75.561 144,115 102,48 25,600 __ 52,530 42,519 34,700 52,147 
$5,000 29,000 46,000 ..... 34,300° 18,000 125, 000 205,351 150,000 248,650 359,336 373,c68 51,975 
CoLORADO........ 12,600 "39,262 49,500 79,110 121,000” 55.5 500 67,125 45.142 "38,550 30,500 47,900 §,000 73,600 49,176 
CALIFORNIA...... 218,311 230,943 451,547 222,913 233,259 183,317 208. 642 297,498 508,340 "555, 536 695,283 737,490 834,243 730,3tf 649.635 
NEBRASKA 26,900 2,210 16,900 32,950 13,710 9,800 ,.21,600 “16,174 "13,550 1,400 3.352 3,618 6,907 9,£4 


KANSAS ... ........ 50,700 30,833 76,815 85,050 33,700 33.988 16,805 25,075 20,010 2,500 20,000 15,123 3,400 21,399 


TABLE No. 1. 


CONNECTICUT... 14,400 14 750 19,325 18,000 9,720 20,120 16,425 15,000 13,000 
WISCONSIN 2.900 9,736. 2,750 31,258 53,580 58,300 33 312 
OTHER STATES... ...... .. 2,526 9,360 35,903 18,206 22,865 14,788 29,669 21,156 46,966  20,395° 


TOTALS. 3,322,365 3,223,165 4,300,443 6,456,979 4,034, = 3,383,900 3.964.355 $,652,249 7,154,923 5,495,043 4,268,211 9,232,812 10,157.615 8.516,846 5,505, 516 


‘ 


THE Canning TRADE 


“Paver paves the Way” 


We pave the way for the Packer 
to a broader, brighter and better 
distribution of good quality 
Canned Foods. 


We cover all Chicago thoroughly 
and all the leading markets of 
the country. 


THE J. M. PAVER COMPANY 


(PAUL W. PAVER, General Manager) 
KEMO... 


Exclusively in 


CANNED FOODS 
326 River St. 


CHICAGO, ILLINOIS 


=] 
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THE Canning TRADE 37 
TOMATO PACK OF THE UNITED STATES FROM 1906 TO 1912, INCLUSIVE 
(For Figures of Previous Years See Page 35) 
FIGURED ON BASIS OF ALL SIZES REDUCED TO No. 3, 24 CANS TO CASE 
STATES 1906 1907 1908 1909 1910 1911 1912 
545,628 914,844 651,000 944,000 519,000 570,000 799,000 
3,209,953 5,294,253 4,716,000 4,609,000 3,675,000 3,908,000 6,350,000 
0 1,469,167 1,172,095 1,126,000 852,000 537,000 806,009 792,000 
728,365 1,368,866 940,000 1,236,000 992,000 931,000 1,398,000 
.274,798 217,695 369,000 298,000 118,000 193,000 490,000 
276,243 410,876 406,000 339,000 209,000 293,000 283,000 
255,419 225,325 546,000 244,000 350,000 120,000 435,000 
12,537 1,070,409 607 ,000 985,000 630,000 681,000 882,000 
84,169 106,888 
76,783 76,905 611,000 223,000 164,000 188,000 380,000 
546,000 247,000 258,000 269,000 348,000 
779,000 930,000 463,000 444,000 1,750,000 
838,792 1,227,364 
23,938 22,628 182,000 77,000 116,000 46,000 115,000 
50,076 97,695 
9,074,965 12,920,185 11,479,000 10,984,000 8,031,000 8,449,000 14,022,000 
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The Hamachek Exhibit at Louisville will be interesting 


WE WILL SHOW 


IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding 
A PEA Canner’s Necessity 


Ideal feeders are the only machine or method 
of feeding that separate the vines thoroughly. 
Because of this, they save many peas that other- 
wise would pass through the viners unhulled, 
prevent many peas from cracking during the hull- 
ing process and materially increase the capacity 
of the viners. These savings are large. 


(General View) Besides this, they save a very dependable 
PATENTED IN U. §&., 


CANADA AND FRANCE man to each machine installed. 


HAMACHEK’S PATENTED VINER IMPROVEMENTS 


We will show a viner complete with our patented beaters, lifting 
sieve bars and other improvements. Examine these closely and see 
how they would save peas and improve the quality of your pack. 


HAMACHEK’S SEPARATOR OF VINER TAILINGS 


This machine placed at the discharge end of the viner, saves 
many of the hulled peas that otherwise would pass with the vines 
into your waste conveyor, A thoroughly practical machine. 


HAMACHEK’S IDEAL CHAIN ADJUSTER 


A tool operating a compound leverage principal to draw together 
the opened or worn links of detachable chain belt, so as to again 
make the chain of correct length. No user of detachable chains should 
be without one or more of these adjusters. 


FRANK HAMACHEK 


MANUFACTURER ESTABLISHED 1880 
Kewaunee, Wisconsin 
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THE Canning TRADE 39 
CORN PACK OF THE UNITED STATFS FROM 1905 TO 1912, INCLUSIVE 
Figured 24 Cans to the Case 

STATE. 1905 1906 1907 1908 1909 1910 1911 1912 
Illinois...... 1,243,106 1,319,525 856,000 1,134,000 2,027,000 2,771,000 2,438,000 
2,557,104 1,8) 5,900 1,248,725 1,085,000 902,000 1,720,000 2,744,000 2;961,000 
1,348,751 939,698 1,090,624. 970,000 698,000 1,487,000 1,545,000 801,000 
> ree ‘ 1,140,631 648,796 361,560 933,000 677,000 936,000 1,412,000 1,376,000 
New York........ 1,583,969 1,422,012 659,391 620,000 634,000 1,145,000 1,700,000 1,009,000 
Maryland 

(Includes Va ) 1,676,240 1,058,492 875,506 1,010,000 432,000 970,000 1,637,000 1,517,000 
Wisconsin. ...... 443,055 441,711 169,120 343,000 422,000 222,000 351,000 519,000 
1,025,606 621,433 380,778 301,000 405,000 746,000 796,000 1,235,000 
Minnesota........ 272,000 190,933 123,945 124,000 78,000 200,000 301,000 321,000 
47,100 29,100 18,600 
i 145,152 119,300 68,300 
Delaware........ 95,300 110,040 75,000 246,000 240,000 443,000 777,000 658,000 
Vermont 
(inel'd in Maine until 1909) ......... 
Pennsylvania. .... 220,022 199,920 68,570 , 

Nebragka. ....... 441,000 251,300 164,000 Reported in Other 
CO 53,887 32,819 23,400 States, after 1907 
All other States... 5,231 12,400 7,000 296,000 165,000 167,000 267,000 274,000 
TOTALS... 12,523,778 9,136,959 6,653,744. 6,779,000 5,787,000 10,063,000 14,301,000 13,109,000 
PEA PACK OF THE UNITED STATES FROM 1906 TO 1912 INCLUSIVE. 
Figured No. 2 Cans, 24 to the Case. 
STATES 1906 1907 1908 1909 1910 1911 1912 
=. er 1,409,497 1,507,710 2,200,000 1,878,000 1,086,000 1,520,000 2,658,000 
Sere 1,314,832 1,509,997 1,325,000 1,378,000 1,356,000 1,145,000 1,514,000 
364,085 766,972 492,000 447,000 422,000 323,000 760,000 
i ee 342,901 578,000 492,000 373,000 261,000 259,000 323,000 
ee ee 333,590 468,073 343,000 226,000 200,000 305,000 380,000 
87,000 45,721 199,000 113,000 170,000 128,000 276,000 
New Jersey.......s0+..- 125,931 149,900 101,000 125,000 
46,900 141,036 ~—_—107,000 299,000 192,000 270,000 
Utah 
Oklahoma 
lowa 
Oregon 
280,272 347,788 263,000 343,000 205,000 350,000 848,000 
Kansas 
Pennsylvania 
California 
(not compiled 1910) 

Minnesota 

Virginia 

All other States......... 270,000 19,867 52,000 38,000 138,000 150,000 278,000 
TOTALS. an net 4,574,608 5,885,064 5,577,000 5,028,000 4,137,000 4,372,000 7,307 ,000 
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OUR CANNING MACHINERY 
EXHIBIT LOUISVILLE 


| 


Complete outfits for 


Corn Peas Tomatoes 


SEE THE DOUBLE KING TOMATO FILLER 
ON EXHIBITION 


GET OUR LIST OF LITTLE USED MACHINERY AT BARGAIN PRICES 


A. K. ROBINS & COMPANY 
Baltimore, Md. 


| Write for Catalogue. 


DOIG BOX NAILING 
MACHINERY 


SPECIAL ADAPTED FOR MAKING 


CANNED GOODS BOXES 


ALSO 
MACHINES FOR DRIVISG 


CORRUGATED FASTENERS 


BY WHICH A SOLID END CAN BE 
MADE FROM NARROW LUMBER 


Catalogs can be had fur the asking 


DOIG’S No. 2 NAILER 


estate oF WILLIAM S. DOIG, 54 Franklin St., Brooklyn, N. Y. 
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THE Canning TRADE 


WEIGHT of Filled Cases 


Case KILOS 
Contents| Lbs. Engen Shioving Catie 
No. 8 
Fruits—Vegetables and Tomutoes................04. 1 98 | 45 | 39 | 34 doze: : 
1 | 100 | 46 | 40 | 36 | Half dozen to case 
No. 3 «| 
Asparagus—Square 2 103g x 18% x 19............ 
No. 24% 
No, 2 
2 4 | 21 18 | 1s 10% 14 18% 
No. 1 
Vineapple—Talls. 55 
Round Talls .. 4 66 2 
Salmon Talis. 70 32 27 23 10% x 13 x 
PICNIC 
4 58 | 27 | 23 | 20 8% x 12 x 
4 6 2% | 22 19 
GLAS? GUVODS 1' 
82-ounce Vac Fruits... 52 | 854 x 146 x 18%... 
16 Preserves, Jams and Jellies... 50 24 19 10 6% 3 x 13% 
Pint 2 60 7 21 11% x 13% x 
Ualf-pint atsup... 3 34 il 6 9Y%x 11 x 17%........... 


¥ 
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Modern ‘Ty 9 Sanitary 
Economiical Productive 


GUARANTEED CAPACITY 60 GALLONS THE MINUTE 


Get in Line with Up-to-Date Pulp Makers 


FINISH YOUR CATSUP, APPLE AND PLUM BUTTER AND YOUR TOMATO 
PUMPKIN AND SQUASH PULP WITH 


The Kern 
LIGHTNING FINISHER 


Patented in U. S. and Foreign Countries. 


FINISHES THE GOODS AT A MINIMUM OF WASTE 


WM. S. KERN, Wilkes-Barre, Pa., U.S. A. 


MANUFACTURER 
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44 THE Canning TRADE 


Southern Can Company 
Baltimore, Vid. 


The extraordinary increase in the 
volume of our Packers’ Can business 
during the past year is conclusive 
proof of the reliability of our Cans 
and service. 


Our output comprises a DIVERSIFIED GENERAL LINE Including 
FIVE GALLON RECTANGULAR PULP CANS 


AND 


METAL LITHOGRAPHED SIGNS 


THE “GIANT” ROLLER BEARING VINER FEEDER 
$125.00 Net. 


Our 1913 Model is having a tremendous 
sale. Users of the 1912 Model are placing 
their orders with us for many additional 
machines. 


The construction is of the best and 
strongest materials. The feeder teeth and 
connecting bars are drop forged steel. 
The bed is cold rolled strip steel—rollers 
are of cold rolled seamless steel tubing—— 
The track and guides of steel channels 
and angles. 


Bevel gear drive from main shaft of 
Viner. The action is positive. All vines 
are fed into the Viner without choking and 
without crush ng or pulling off the pods. 


Write for circular describing our full line 
of Canning Machinery. 


A. T. FERRELL & 60., Saginaw, Michigan, 
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$2 | 50 | 49 | | 47 | ae | as | | ae es | wo | as | ge | | os 
of sez | 163 | 164 | | | are | | | 958 | 959 | 244 | 245 | 246 | 247 ake 

t 
w4 160 4$3 | 1981157 | 156 243 | 242 | 24/ | 240| 269 | 32 
tr 
9539 | | 357 | 390 | 7] 
56 | 194 | | 206 | 367 | 368 23s | 236 | 297 | 238 30 
s7 | | ree | 140 343 | 942 | 30; | 340] 379 23¢ | 233 | 232 | | 29 
se sae | 146 | 147 3395 | 226 | 237 | 338 227 | 228 | 229 | 220 
| 142 | ser | 00 233 | | | | a29 226 | 225° | 224 | 223 27 
60 224 | 925 | 926 | 927 | 328 26 
o 1396 | 737 | | 139 323 | 922 | | 29 | 220 | 22 | 222 
62 496 | 1941 133 | 1392 314 | | 3/7 | ave 2/8 | 2/7 | 2/6 | 
63 | 129 | 190 | | a2 | a | a0 | 209 | | 2a | 23 
6¢e { 4127 426 | 124 gee | | 206 207 | 208 2/0 209 Boe | #07 22 
6s | sar | | 303 | | 90/ | 300 | 299 203 | 20¢ | 206 | | 
66 Uk) 118 “7 “Ee 294 | 295 | 296 | 297 | 298 202 | z20/ 200 | 199 20 
67 “2 lus 293 | 292 | 29/ | 290 | 2e9 | 196 | 197 | 1986 19 
| 
68 m | 10 | 109 | zes| 206 | | | 939 | 192 | 197 
fur 
69 10@ | 105 | 106 | 107 263 | | 260| 279 17 
274 | 276 | 277 | 270 se7 | see | | 190 16 
77 102 | 702 | | 100 273 | 272 | 27/ | 270 | 269 106 | eS | #4 | 183 
| 
72 96 | 97 | 9e | 99 26¢ | 260) 266 | s79 | | ser | see | 
73 os | | 93 | 92 263| z6z| 26/ | 260] 259 | 177 | | 3 
74 ee | | 90 | 254 | 256 | 257| 258 sm | eve | | ve 
75 e7 | es | es | 263 | 202 251 | 250| ae9 svo | | see | 167 
76 — 40 
SHOWING E0OGE OF BALCONY /0FT. ABOVE MAIN FIOOR. 
77 7e@ | 79 ao |e | ez 4 ots 7 | 


ENTRANCE 


Floor Plan of Machinery Hall at Louisville, 1913, showing location of Booths. 


For names of occupants refer to page 59 
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CANNED FOOD STORAGE 


No cartage or switch- 
ing on carload lots. 
We make advances. 
We warehouse prem- 
ises of packers. 


We have nine modern 
warehouses adapted 
for the storage of this 
commodity. Rail and 
water connection. 


\\\\\ 


WAKEM & McLAUGHLIN 


(INCORPORATED) 


FOR CAN-MAKING 


Why pay a higher price for inferior machines, when you can secure superior machines 


more reasonable? Let us explain. Our machines are 
SIMPLE COMPLETE DURABLE REASONABLE 


Fluxers Dies 
Crimpers Dryers 
Bath Floaters Presses 
Wiping Machines Counters 
Headers Testers Semi-Automatic 
Automatic Blank Feeders 3 Foot Can-Testers 
Wire Soldering Machines Tipping Machines 
Lock-Seam Body-—Formers Soldering Machines 


Send for our Catalogue 


All machines, in successful operation 


THE JONES MACHINE COMPANY, 


Whitney W. Jones, M. E. 


Manufacturers of Automatic and Special Can-—Making Machines. 
BALTIMORE, MARYLAND. 227-29 NN. HOLLIDAY STREET. 
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MAP OF LOUISVILLE’S BUSINESS DISTRICT 
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Key to numbers that may interest the canners, and which may assist before and after you reach the City. 


1, Union Depot (Seventh Street) 31, The Seelbach Hotel 
2, Union Station (10 Street) 32. The Natlerson 

5, The Galt House : 35, Fifth Avenue Hotel 
7, The Old Inn 37, Catholic Cathedral 
8, The Louisville Hotel 40, Post-Office 

12, Louisville and Kastern Station Cc. A. 

24, The Willard 52, Victoria Hote 

25, The Armory, Machinery Hall 


JC 

Oo 


Mr. H. W. PHELPS 
General Sales Agent 


American 
and 
Sanitary 
Can 
Companies’ 


Representatives 


Mr. GEO. W. COBB Mr. E. H. TEMPLE 
Asst- Gen’] Sales Agent and V. P. 


Sanitary Can Company 
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The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG CO. CHISHOLM-SCOTT CO. 


THE FRED H. KNAPP CO. TACKS MFG. CO. . MORRAL BROS. 
S. M. RYDER & SON. BOUTELL MFG. CO. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO: SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS,. FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 

W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


CANNERS CONVENTION! 


Special Attention to Canadians 


All our customers will be welcome at our Booth in Exhibition Hall, . 
which will be in charge of our Mr. W. E. Blandford, assisted by 
Messrs. F. J. Lavery and T. A. Brown, who will be at your ser- 
vice during Convention, and render any assistance possible. Also to 
quote on any Canning Factory Equipment. It is essential that all 
Canadians register at our booth immediately they arrive at the 


Exhibition Hall. 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, CANADA. 
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Mr. GEO. E. LICHTY, Pres. Dr. W. D. BIGELOW, Asst. Chief 
Nat’l] Wholesale Grocers’ Association Bureau of Chemistry 
Address ‘‘Between the Lines” Department of Agriculture 


SOME PROMINENT SPEAKERS 


Dr. WILLIAM M. FREAR Mr. R. A. MOORE 
Pure Food Department University of Wisconsin 
State of Pennsylvania Madison, Wis. 
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Again, we exhibit the 


INVINCIBLE GREEN CORN HUSKER 


To the Canners 


Call around and see it working 


The year of 1912 was good to this machine. We sold a large number—they were placed 
in operation and they were accepted and paid for. 


Why? Because the users found them doing the best of work day after day and found at 
the close of the season, that the machine was as good as when they started it. No other machine 
can claim this. 


Speaking of rolls, do you know that the steel rolls of the INVINCIBLE put out on the 
very first machines, are as good today as when they started. [Ve have never yet had to seplace a steel 
roll, Perhaps you know what roll trouble means. You surely do not if you use the INVINCIBLE. 


Here is the latest model. Note its simplicity and yet, its perfect construction. Study it 
for weaknesses. Nothing doing. It is durability itself. 


We solicit your investigation and orders 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, NEW YORK 
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STATISTICS 


1912 PACKS 


Compiled by and published through permission of The National Canners’ Association 


To the Canners of the United States: 


The collection and compilation of the fifth annual sta- 
tistical report of the canning of Peas, Corn and Tomatoes is 
concluded by this publication. 


A copyright has been applied for; therefore all persons 
are forbidden to publish or use the accompanying figures un- 
less the written consent of the President of the National Can- 
ners’ Association be first obtained. 

A diligent effort has been made to collect the statistics 
on the pack of fruits and certain vegetables not listed in this 
report. We regret to say that through lack of sufficient co- 
operation on the part of a number of the canners we have 


been unable to get the figures in reliable shape, and they 
are therefore omitted. 

In considering the report members should bear in mind 
the increased effectiveness of the office in gathering statis- 
tics this year. The figures for 1912 indicate an exceedingly 
close and accurate count, due to the improved methods of col- 
lecting the same. 

As statistics are for purposes of comparison only, due 
allowance for the increased efficiency should be made. 

The various State Associations have rendered incalcu- 
lable aid in the collection of local figures, the totals of which 
have been placed at the service of the National Association. 
These totals have been compared with the individual reports 
sent directly to the National Secretary, and in this manner the 
authenticity of the official figures guaranteed. 

Published by authority of the Executive Committee of 
the National Canners’ Association. 


FRANK E. GORRELL, Secretary. 


*Tomatoes. 


1908 1909 1910 1911 1912* 
Maryland ...... 4,716,000 4,609,000 3,675,000 3,908,000 6,350,000 
Delaware ...... 940,000 1,236,000 992,000 931,000 1,398,000 
New Jersey..... 651,000 944,000 519,000 570,000 799,000 
1,126,000 852,000 537,000 806,000 792,000 
New York...... 369,000 =298,000 ~=—s:118,000 ~=—s:193,000 490,000 
....... 546,000 244,000 350,000 120,000 435,000 


) 
W. 607,000 985,000 630,000 681,000 882,000 


Washington .. 


Colorado ..... 779,000 930,000 1,667,000 1,744,000 1,336,000 
California, est’d 
Michigan ..... 
546,000 247,000 258,000 260,000 348,000 
Minnesota ..... 
Tennessee .... 611,000 223,000 164,000 188,000 380,000 
Kentucky ..... 
All other 
Sistes ..:.. 182,000 77,000 116,000 46,000 ~==115,000 
aolals...5. 11,479,000 10,984,000 9,235,000 9,749,000 14,022,000 


*Included in the above are 517,132 dozen No. 10 tomatoes, 3,606,- 
167 No. 2 tomatoes, 151,500 dozen No. 8 tomatoes and 1,472,640 No. 
2% tomatoes, all of which have been equalized to represent No. 3 
for the purpose of comparison. - 

+The figures for Utah were heretofore included in the group 
composed of Washington, Colorado and California, but will here- 
aftcr be given by themselves. 


Corn 
1908 1909 1910 1911 1912 
1,085,000 902,000 1,720,000 2,744,000 2,961,000 
Illinois .......... 856,000 1,134,000 2,027,000 2,771,000 2,438,000 
970,000 698,000 1,487,000 1,545,000 801,000 
933,000 677,000 936,000 1,412,000 1,376,000 
Maryland ...... 1,010,000 432,000 970,000 1,637,000 1,517,000 
New York ..... 620,000 634,000 1,145,000 1,700,000 1,009,000 
Wisconsin ...... 343,000 422,000 222,000 351,000 519,000 
Indiana ......... 301,000 405,000 746,000 796,000 1,235,000 
Minnesota ...... 124,000 78,000 200,000 301,000 321,000 
Missouri ...... 
Michigan ..... 
Delaware ..... 246,000 240,000 443,000 777,000 658,000 
Vermont ..... 
All other 
291,000 165,000 167,000 267,000 274,000 
Totals... 6,779,000 5,787,000 10,063,000 14,301,000 13,109,000 
Peas. 
1908 1909 1910 1911 1912 
Wisconsin ..... 2,200,000 1,878,000 1,086,000 1,520,000 2,658,000 
New York ...... 1,325,000 1,378,000 1,356,000 1,145,000 1,514,000 
Michigan ....... 492,000 373,000 261,000 259,000 323,000 
492,000 447,000 422,000 323,000 760,000 
Maryland ....... 343,000 226,000 200,000 305,000 380,000 
199.000 113,000 170,000 128,000 276,000 


Delaware ... 
New Jersey.... 

Oklahoma .... ! 
263,000 343,000 415,000 510,000 737,000 
Virginia ...... 
Minnesota .... 
California, est’d | 


211,000 232,000 299,000 192,000 270,000 


All other 
States ...... | 52,000 38,000 138,000 150,000 278,000 


Totals ...... 5,577,000 5,028,000 4,347,000 4,532,000 7,307,000 
The figures for Utah were heretofore included in the group 
composed of Oklahoma, Oregon, etc., but will hereafter be given 
separately. 
Salmon Pack. 


Compiled by W. I. Crawford, Secretary Puget Sound Salmon 
Canners’ Association, 


ALASKA. 
1,304,763 
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THE Canning TRADE 
PUGET SOUND, Including Alaska Packers. YI) 


415,425 the Only Accurate te Hand’ 
WASHINGTON COAST - ~ - 2 canneries short 
OREGON COAST short is the Automatic’'Hand” © 


COLUMBIA RIVER - - - - - 2 canneries short 


6,865 


It is safe to increase this 20 per cent. or more. 
BRITISH COLUMBIA. 


444,762 

165,309 


The above figures are expressed in I-lb. cans, 48 to the case. 


ON’T leave the Convention Hall, Mr. Canner, until 
you've seen our exhibit of Automatic Temperature 
Controllers for process kettles or retorts, cookers, 

blanchers, exhaust boxes. etc. Learn what our devices have 
done for others. See for yourself how absolute uniformity 
is maintained. 


SEE OUR EXHIBIT 


Tagliabue Temperature 


TIME CONTROLLERS 


The absolutely reliable, invariably accurate devices that 
do all the work of a skilled man better and more cheaply. 
Always work at their best, never Brow tired, can’t make 
mistakes. 


Wing WO”, 


Write for bulletins, and tell us what you pack. 


cas Tone C. J. TAGLIABUE MFG. CO. 


- MANUFACTURERS OF 
Have you a lot of discarded material laying about, or has it i 
been sold through a “Trade” Want Advertisement? Look it up. Temperature Devices for Canners 


The regular weekly issues of “The Canning Trade” all contain 18-88 Thirty-Third Street, (Bush Terminal) 


a number of special opportunities. Read that page every week BROOKLYN, NEW YORK 
and take advantage of whatever interests you. Also, use it to sell 


your surplus or cast off machinery. 
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THE Canning TRADE 


Range of Prices from 1883 to 1913 
The following table gives the prices of spot Tomatoes, Corn, Peas and No. 3 Cans, from 1883 to January Ist, 1913. 


No. 2 standard Maine Style Corn is referred to: No. 2 standard Early June Peas: No. 3 standard Tomatoes. Cans are the 


regular size and standard quality. @ The size of the pack for each year is placed after January of the same year. 
No. 3 Tomatoes. No. 2 Corn. No. 2 Peas. No. 3 Canis. 
1883 $1.05 Pack $0.90 Pack. 1.15 Pack. $32.50 Per 
i 95 85 1.15 32.00 1,000 
1884 .90 95 1.40 32.50* 
ad .90 .90 2.00* 28.00 
1885 .90 1.10 1.80 28.00 
.90 1.10 1.50 26.00 
1886 1.00 .90 1.60 28.00 
a 1.00 .90 1.35 28.00 
1887 .90 90 1.20 28.00 
- 1.25 1.25* 1.25 26.50 
1888 1.00 1.00 1.25 30.00 
a 1.00 .80 1.50 28.50 
1889 80 .60 1.40 25.50 
32 75 .60 1.30 24.00 
1890 75 62 1.30 25.00 
77%, 65 1.40 26.50 
1891 85 3,322,365 1.00 1.35 30.00 
8714 .90 1.25 32.00 
1892 90 3,223,165 1.00 1.25 28.50 
a 85 1.15 1.10 28.50 
1893 1.10 4,300,443 1.00 1.20 26.00 
1.30 .90 1.25 27.00 
1894 1.00 6,456,979 70 1.20 26.00 
ck .90 60 1.15 26.00 
1895 75 4,034,780 60 1.00 21.00 
a 65 60 1.00 21.00 
1896 75 3,383,900 55 1.00 21.00 
65 55 .90 18.50 
1897 75 3,964,355 .60 .90 20.00 
65 .60 75 20.00 
1898 95 5,652,249 70 75 20.00 
1.10 70 18.00 
1899 70 7,154,923 65 75 17.00 
70 1.10 22.50 
1900 671 5,495,043 75 1.20 25.00 
72Y 70 1.10 27.0 
1901 80 4,268,211 70 1.10 26.7 
72 65 1.00 
1902 1.22% 9,282,812 75 1.00 20.00 
1.60* 60 95 20.00 
1903 95 10,157,615 .80 .90 21.50 
$3 77% 1.00 .90 21.50 
1904 70 8,516,846 1.05 .90 18.50 
70 75 18.50 
1905 67% 5,515,516 .80 12,523,778 3,577,602 16.50 
67% 70 16.50 
1906 1.15 9,074,965 70 9,136,959 4,574,608 16.50 - 
1.00 65 16.25 
1907 97% 12,920,185 65 6,653,744 5,885,064 17.50 
97% 65 18.25 
1908 82% 11,479,000 80 6,779,000 5,577,000 18.00 
77% 57% 18.40 
1909 72% 10,984,000 70 5,787,000 5,028,000 18.40 
671% 60 17.00 
1910 65 8,031,000 75 10,063,000 4,137,000 15.50 
70 82 15.50 
1911 80 8,449,000 .80 14,301,000 4,372,000 16.75 
.90 .90 16.75 
1912 1.20 14,022,000 7 13,109,000 7,307 000 16.25 
sf J 1.25 65 16.25 


*Record high price. 
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THE Canning TRADE 


“MONITOR” 


STRING BEAN MACHINERY 


In the make up of ‘‘Monitors’’ you will find many, a great many features 
which are not a part of any other make of string bean machinery. Since a 
majority, nearly all in fact, of the most modern, best equipped string bean 
canneries are using ‘‘Monitors’’ it naturally follows that we are producing 
“‘things-yOu-must-have’’ in string bean machinery if you would successfully 
compete in quality, appearance and cost of production with our foremost 
packers of high standards of fancy grades of string beans—Hear our story— 
send for catalog No. 47. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


MONITOR STRING BEAN BLANCHER 


MONITOR STRING BEAN CUTTER The simplest of all bean blanchers. Entirely dif- 

seat a Pare we ferent and much gentler—a machine that is blanching 

eat, even work—a decided improvement in i i : 

the appearance of your beans. A durable. easily the 

adjusted cutter,—capacity, 25000, or more cans, 10 mous Capacity—no interior parts—nothing to wear or 
hours. cause trouble. Wonderful eveness of work. 


MONITOR STRING BEAN GRADER MONITOR STRING BEAN FILLER 
The only automatic bean grader. Scientific, A great labor saver for either sanitary or standard 
accurate work. The choicest beans, the ‘“‘rat tails’, cans. The softest blanched stock put into the cans 
are not lost with this machine—a feature that plac- without injury—"The beans look better when the cans 
es it in a class by itself. Use this machine and are o ned"—Very little power, care or attention. Will 


your grades won’t “run off” or become mixed. last for years. 
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THE Canning TRADE 


“MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Tomatoes direct from the grower are delivered to this machine sorted, 
washed, scalded and cooled in a series of operations that are sanitary in the full- 
est sense of the word. Each tomato passes through the several operations with- 
out being moved; there is no bruising. dead ripe stock is washed and scalded 
without injury. Water and steam used but once; no dirty water or steam can 


reach the tomatoes—sanitation. Enormous capacity, simplified operations, light 
power and small up-keep cost are also strong features of this sanitary outfit. 
i 
if 
5 = 
HUNTLEY MFG.COMPANY, 
SILVER CREEK.NY. 


“MONITOR-THOMAS” SANITARY PEELING AND PREPARING TABLE 


This outfit scores of progressive tomato packers are using with phenomenal 
success. It represents the utmost in sanitary methods, systematic economy and 
simplified operations in the peeling and preparing room. With less floor space 
occupied and with less labor this outfit will give you increased out-put—a clean, 
sanitary tomato pack, and a net saving compared to any other method. 
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THE Canning TRADE 


Patented 
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Sanitary Tomato System 


If all our millions of people 
had their say 

You would have to 

handle your tomatoes this way 


Nothing man has yet devised—nothing the 
tomato packer has ever used turns out 
as clean, pure goods, and in such large 
quantities with so small cost, can for can. 


We guarantee—a cleaner, 


tomatoes, and a cheaper one. 


Cieaner 


In scores of tomato canneries this sanitary system has revolutionized all 
the methods considered “‘best’’ previous to its introduction—at once it changed 
sorting, washing, scalding, cooling, peeling and preparing methods, practically 
revolutionized them as we have said. In these scores of canneries of which we 
speak we have given the user (exactly as we guaranteed to do)—cleaner, better 
appearing tomatoes—a purer, better quality of canned tomatoes—a large saving 
in floor space—a large saving in labor—a large, net saving in the actual cost 
for each can of tomatoes. 

History will be made this and next year—in canning factory cleanliness. 
Millions of consumers are clamoring for the canned goods that are clean and 
“sanitarily’’ prepared—they are reading advertisements of those enterprising can- 
ners who keep their plants clean and “‘invite visitors’’—they are buying their 
goods. These same millions of readers are demanding the government to prose- 
cute the slovenly, dirty cannery that puts out goods which are not sanitary, 
clean and pure. In the face of all these things it would seem like a good stroke 
of business to fit up in a new way right now, get on the right side of sanita- 
tion—get an outfit like this we are showing you here—you get a clean factory, 
clean goods and—a ef saving, you make—sanitation nets you a profit. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


better can of 


Cheaper 


General Convention Information 


This is the Sixth Annual Convention, the first having 
been held in Cincinnati in 1908, the second in Louisville in 
1909, the third in Atlantic City in 1910, the fourth in Mil- 
waukee in 1911 and the fifth in Rochester in 1912. In keep- 
ing with the advance of the industry during the past year, 
the Louisville convention will be a record-breaker, both in 
attendance and interest. 


Person intending to attend the convention are urged 
to make immediate room reservations. Should any trouble 
be experienced in getting proper accommodations, the re- 
quest for the same should be forwarded to Mr. D. B. Goode, 
Assistant Secretary, Convention and Publicity League, Louis- 
ville. The City of Louisville has promised to take care of 
every visitor in a most comfortable manner. 


The exhibit of machinery will be much more varied than 
any preceding convention. The large exhibit hall will be 
packed to its fullest capacity. 


The program is no departure from its predecessors; its 
personnel is in keeping with the deep interest that is now 
being especially felt in Scientific Research and Publicity. 


The location of the Exhibition Hall is familiar to all 
who attended the previous convention in Louisville in 1909. 
It is within easy access of all the hotels. 


HOTELS AND REGISTRATION.—tThere will be no offi- 
cial hotel headquarters. The Secretary expects to open reg- 
istration at the principal hotels on Monday evening of the 
convention. On Tuesday morning the registration bureau 
will be moved to the main office in the Exposition Hall, and 
kept there during the rest of the convention. All persons 
arriving on Monday, day or evening, are most urgently re- 
quested to register immediately. Please, as far as possible, 
avoid the heavy rush at the Secretary’s office on Tuesday 
morning. Human ingenuity can provide no system to han- 
dle registration successfully if everybody puts off getting his 
badge until this time. 


BADGES—lIn order to enter the Exposition Hall and 
convention sessions it will be necessary to have a badge, 
which can be obtained at the Secretary’s office on registra- 
tion, upon payment of a fee of $2. The annual dues of 
the active and honorary members of the National Canners’ 
Association includes the cost of one official badge only. Ad- 
ditional badges for each person, whether members of the 
firm or not, will be charged for at the rate of $2 each. The 
Executive Committee of the Machinery and Supplies Asso- 
ciation has made a special arrangement regarding the badges 
required for the members of this association. The members 
should communicate with the Secretary, Mr. J. A. Hanna, 
Cadiz, Ohio, at once, and see that their names are properly 
listed, as positively no badges will be issued to any one 
whose name is not listed by him. Individuals or firms not 
members of the Machinery and Supplies Association will not 
be furnished with the Machinery and Supplies Association 
badges. 


Badges for the Canned Foods and Dried Fruit Brokers’ 
Association will be supplied by the Secretary, Mr. J. M. 
Hobbs, Hearst Building, Chicago. Individuals and firms not 
members of the Canned Goods and Dried Fruit Brokers’ 
Association will not be furnished with the badges of this 
Association. 

The ladies of the convention are our guests, and will be 
furnished with badges free of charge. 

ADMISSION TO HALLS.—Badges carry all usual privi- 
leges and must be shown to the doorkeeper each time the 
owner enters the building. Badges will be issued with the 
name of the party entitled to wear the same, and are posi- 


tively non-transferable. If found in the possession of any 
one else than the proper owner, they will not be recognized 
by the doorkeeper. 

TRANSPORTATION—An earnest effort has been made 
to secure reduced rates to this convention from all points. 
This effort has only been partially successful, and it is urged 
that before purchasing tickets for Louisville information be 
asked from the ticket agents at all principal points of travel. 
A special form of ticket will be on sale at many of the prin- 
cipal points February 9, 10 and 11, good for return to reach 
original starting point not later than midnight February 17. 

MAIL—During the convention week mail can be ad- 
dressed to the Louisville Exposition Hall, care of the Secre- 
tary, and will be distributed at a sub-station of the Louisville 
Postoffice, which will be established in the hall. Stamps 


and other postal necessities will be on sale and arrange- 
ments have been made for special collections. 


Telegraph and telephone offices will also be established 
for the convenience of those attending the convention. 


LOUISVILLE—CITY OF CHARM AND 
ACHIEVEMENT. 


Louisville is in many respects one of the worlds’ most im- 
portant and picturesque cities, and has come in recent years 
to be regarded as the ideal convention city of America, not 
only because she lies nearest the center of population, and 
is geographically in the very heart of the country, but in 
every other convention respect she is peculiarly fitted for 
entertaining large conventions. Thirty-three steam, water 
and electric lines enter her gates. Her hotels and restau- 
rants can accommodate the largest gatherings and she has 
innumerable convention halls suitable for all purposes. 

Numerous side points of historic interest, easily ac- 
cessible, include Zachary Taylor’s home and monument, old 
courting ground of Jefferson Davis, former home of King 
Louis Philippe of France, Mammoth Cave, Lincoln Farm, 
George Rogers Clark’s old fortress, the Blue Grass Region 
of Kentucky and a hundred sites of Indian and Civil War 
scenes. Her public park system is surpassingly beautiful, 
and architectural effects and shaded avenues in the residence 
sections notable. 

Louisville offers exceptional opportunities for manufac- 
turing sites because she is washed for seven miles by the 
Ohio River, and transportation facilities and rates fit snugly 
into the opportunity created by her central location. She 
offers five years’ exemption from taxation for new industries. 
She is the cheapest, fuel center in America, and factory sites 
may be had upon inviting terms. 

She is the mart of Kentucky’s thoroughbreds, the world’s 
largest potato, tobacco and onion market, possesses the larg- 
est cement factory in the United States, the largest exclu- 
sive wagon factory and one of the largest plow factories in 
the world; largest sewer pipe plant in the South, largest 
bath tub factory in the world, largest box factory in the 
world, leading wholesale grocery and drug distributing point, 
outlet for Kentucky’s inexhaustable mineral and timber re- 
sources, unlimited clean water supply, equitable distribution 
of wealth, competing gas and electric companies, largest 
ax handle factory in the world, second largest hardware 
factory in the world, world’s leading producer of sole leather, 
jeans and corduroys, extensive brewing interests and the 
leading straight whisky market in the world, competing tel- 
graph, telephone and express companies, ideal system of pub- 
lic education. including professional colleges and _ semi- 
naries. The canned foods shipped out of Louisville last 
year amounted to 1,250,000 cases. The Louisville Railway 
Company, granting universal transfers, operates 260 miles of 
street car tracks. Louisville possesses three notable muse- 
ums; annual Kentucky State Fair and semi-annual races at 


Douglass Park and Churchill Downs. Her white death rate is 
10.51 per thousand. 
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Tuesday, February 11th 


MACHINERY HALL CLOSED UNTIL ONE O'CLOCK P. M. 


Meeting Hall, Hotel Seelbach 


10 o’Clock A. M.—F. W. Keisker, President Louisville Conven- 
tion & Publicity League. presiding. 


Address of Welcome—Honorable W.O. Head, Mayor of Louisville. 


Response—Hon. B. M. Fernzld, First Vice-President National 
’ Canners Association, West Poland, Maine. 


Addresses of Presidents—S. F. Haserot, President National Can- 


ners Association. 
T.A. Scott, President Canning Machinery & Supplies Association. 
J. H. Kline, President Canned Goods & Dried Fruit Brokers 


Association. 
Address—John A. Green, Secretary National Retail Grocers’ As- 
sociation, Cleveland, Ohio. 


Address—*The Canning Industry in the Conservation and Pure 
Food Movements —Dr. Samuel C. Prescott, The Boston Bio- 
Chemical Labatory, Boston. 


Address—Frank o. Camp, Canners Exchange, Chicago, Illinois. 
Address—*Value of Chemical and Sanitary Certification of Canned 


Address—Report on Pea Blight Investigations in Wisconsin” (Il- 
lustrated with lantern slides) —Prof. R. E. Vaughan, University 
of Wisconsin, Madison, Wis. 


The recommendations of the President of the National Canners 
Association will be furnished in printed form, together with the 
report of the Secretary and Treasurer. 

Announcement of Convention and Special Committees. 


Tuesday Afternoon, February 11 
Machinery Hall Open. No session of National Canners As- 


sociation, except special committee work. 


2nd Day—I1st 


Foods"—A. H. Baker, Chief Chemist American Can Company.. 


Session 


3rd Day—2nd_ Session Page 3 


Wednesday, February 12th 


MACHINERY HALL CLOSED UNTIL ONE O'CLOCK P. M. 
Meeting Hall, Hotel Seelbach 


10 o’Clock A. M.—Address—*Co-Operative Insurance John 
Bardwell, St. Louis. 


Address—Farming the Seas'—T. J. Gorman, Gorman & Company, 
Inc., Seattle, Washington. 


Address—Some Aspects of the Pure Food Law’—Congressman J. 
Harry Covington, Interstate and Foreign Commerce Committee, 
House of Representatives. 


Address—"Between the Lines’ —George E. Lichty, President 
National Wholesale Grocers Association, Waterloo, lowa. 


Address—John W. Lux, President National Retail Grocers Asso- 
ciation, St. Paul, Minnesota. 


Address—"Label Requirements of Food Packages Entering Interstate 
Commerce” —George L. Flanders, Counsel New York Depart- 
ment of Agriculture. 


Address—"Trade Development Service of the Government’—A. H. 
Baldwin,* Chief Bureau of Foreign & Domestic Commerce, 
Department of Commerce & Labor, Washington, D. C. 


Address—*The Opportunity of Trade Organizations —Dr. W. D. 
Bigelow, Assistant Chief Bureau of Chemistry, Department of 
Agriculture, Washington, D. C: 


Report of Committee on Nominations. 


Election of Officers, 


Wednesday Morning, 10 o’Clock 


Meeting Canning Machinery & Supplies Association, Leather 
Room, Hotel Seelbach. Nomination of Officers and other Asso- 


ciation business. 


Wednesday Afternoon 


Machinery Hall open. National Canners Association Commit- 
tee meeting only. 
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Those Who 


Will Exhibit 


For location of Number, see Plan, Page 45 


American Can Co.......ssscceescsesceeees 167 to 178 
Ayars Mach. 319 to 338 
kv ... 191, 192, 197, 198 
207, 208, 213, 214 
Continental Can Co.......... 74 to 89 
Delphi Eng. Co....... 64 
130, 131, 132, 133 
Hohmann & Maurer Mfg. Co.............. 34 , 347, 348 
231 to 248 and 32 to 39 
International Bottle S. Co............ 199, 200, 205, 206 
Invincible Grain Cleaner Co........ 144, 145, 142, 143 
Kieckhefer Box Co..........0.0005 264, 265, 272, 273 
R. J. Co. 292, 293, 294, 295 
209, 210, 211, 212 
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New England Box Co.............. 104, 105, 110, III 
Peerless Husker Co............+0.. 342, 343, 344, 345 
201, 202, 203, 204 
223, 224 
Simpson & Doeller Co............. 249, 250, 257, 258 
Sprague Cang. Mach. Co...... 152 to 165, and 47 to 54 
120, 121, 126, 127 
George F. Wescott Co............... aware 247 to 291 
Eoonomic Mach. 114, 115 
Std. Auto. Mach. Co........s.ccseeeeeeeeees 217, 218 
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“Slaysman” No. 4 A Power Press 


“Slaysman”’ No. 3 Power Press 
“Slaysman”’ Duplex Folding and SHOWING DIAL FEED 


: We have placed this dial feed on our 
Seaming Press various size presses for making articles that 
require 3 to 4 operations, and thereby pro- 
duce a finished article at every stroke of the 

press. 


“Slaysman” Combination Wiring and 
Horn Press 


“Slaysman” Doubie Seamer, No. 2 


WRITE FOR CATALOG AND 
PRICES 


S 60 THE Canning TRADE 
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“Slaysman” Automatic Side Seam Locking Machine with Soldering Attachment 


Five “Slaysman”’ Body Makers in one can shop in Baltimore made 411,350 cans in one day. 
This is a record worth while looking into if you are a manufacturer of cans. 


Slaysman & Co. 


MANUFACTURERS OF 


Automatic Can 


Making Machinery 


AND 


Peerless Air Compressors 


BALTIMORE, MD. “Slaysman” Double Can Wiper 


It is a great Solder Saver. No shop complete 
w'!thout one. 


WRITE FOR CATALOG AND PRICES 


‘ 
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THE Canning TRADE 


Mr. THUMAS A. SCOTT 
President 
Machinery and Supplies Asso’n. 


Mr. J. M. HOBBS 
Secretary 
The C. G. & D. F. Brokers Asso’n 


Mr. J. A. HANNA 
Secretary 
Machinery & Supplies Asso’n 


PRESIDENTS AND SECRETARIES 


Mr. JOS. H. KLINE 
President 
The C. G. & D. F. Brokers Asso’n. 
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THE BOYLE CAN COMPANY, 


BALTIMORE, MD. 


WAX TOP CANS 
FRICTION TOP CANS 
CONDENSED MILK CANS 
No. 10 CANS A SPECIALTY 


If you want a can second to none 
If you want a hemmed can equal to the best on the market 


If you want cans shipped same day order is received 
“TAKE IT FROM US” 


You can get what you want right here. 


OYSTER, FRUIT AND VEGETABLE CANS OF EVERY DESCRIPTION 


To our patrons we wish to take this opportunity of expressing our sincere appreciation of the busi- 
ness they have given us in the past. 

If you have never used our Cans, we are sure if you will entrust us with your business during this 
coming season, the treatment you will receive and the manner in which your orders will be filled, as 
well as the quality of the Can we will give you, will lead you to become one of our permanent customers. 


Your friends, THE BOYLE CAN COMPANY. 


We make “WIRE SOLDER’ == But that isn’t all- = 


We make Solder of all grades and 
shapes, by scientific methods. Avoid 
Capping Machine troubles and leaks 
by using our Solder. We can save 
you worry and troubles. 


Right Quality at Right Prices. 


Leaks and Tip Leaks may be gue te the way BROOKS SOLDER & METAL WORKS 


the solder is made? BALTIMORE, MD. 


= 


Mr. Frank E. GORREL 
Secretary 
National Canners Association 


The man who deserves a great deal of credit 
for most excellent services rendered the 
canning industry. Nothing that could be said 
of Mr. Gorrel’s work during the past six years 
would compensate for his untiring efforts in 
behalf of the Association. He is ‘‘the man 
behind the gun’’ and fully merits the esteem 
and confidence of every packer in the business. 


THE ARMORY—MACHINERY HALL 
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ESTABLISHED 25 YEARS. 


Armsby’s and all the 
Latest Codes. 


BANKER & COMPANY 


MERCHANDISE BROKERS 


SELLING WHOLESALE GROCERS ONLY 


HEADQUARTERS CANNED FOODS AND DRIED FRUITS 


ALBANY, NEW YORK. 


CANNERS’ AND MANUFACTURERS’ ATTENTION: 


If you want to increase your output in Eastern and Western New England 
States—Write Us. Look for our representative at the Convention. 


— . NOSIS A 


THOMAS A. SCOTT, Genl. Mgr. S. M. RYDER, Asst. Mgr. 
CADIZ, OHIO NIAGARA FALLS, N. Y. 


CHISHOLM-SCOTT COMPANY 


Lessors and Manufacturers of the 


VINER... 


Office : Factory: 
CADIZ, OHIO NIAGARA FALLS, N. Y. 
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Mr. F. W. KEISKER, Pres. 
Convention & Pub. League 
Presiding Officer 


Hon. J. HARRY COVINGTON 
Maryland’s Congressman 
House of Representatives 


COMMITTEEMEN and SPEAKERS 


Mr. J. A. LEE, Manager 
“Canned Foods Week”’ 
Chicago 


Dr. A. W. BITTING 
Food Technologist 
Department of Agriculture 
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Sprague 
Canning 
Machinery 
Company 


8 


SPECIAL AGENTS: 


T. W. NICOL, 44-46 Market Place, Baltimore, Md. 


S. F. SHERMAN, Utica, N. Y. 
H. R. STICKNEY, Portland, Maine. 
E. J. JUDGE, 356 Market St., San Francisco, Cal. 


CANNING FACTORY 
FURNISH 


SALES OFFICE : 
222 N. Wabash Ave., 
CHICAGO, ILL. 
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economically but well. 


SOME INTERESTING NEWS and NOTES 


Describing the various successful Machines, Appliances, etc., used 
in the Canning Industry. History of favorite strains of Seed, 
prominent Brokers and Data enabling the Packer to Buy 


CENTRAL NEW YORK REPRESENTATION. 


The photograph below is that of Mr. George F. Hotaling, 
the present manager of Banker & Co., Albany, N. Y. This is 
one of the well-known brokerage firms located in one of the 
best consuming districts of the country. Since September 1 
Mr. Hotaling has been owner of this concern. They cover all 
Eastern New York and Western New England, and have a 
corps of aggressive salesmen constantly at work. For years 
they have been known as headquarters for Maine blueberries, 
selling the output of many factories. 


MR. GEO. F. HOTALING 


If you desire representation in this locality, you could not 
do better than get into touch with Banker & Co., and to this 
end we suggest that you write them, and, if you are going 
to the Convention, make an appointment with them, as they 
will be glad to talk the matter over with you. They are 
members of the National C. G. and D. F. Brokers’ Associa- 
tion.----Adv. 


A LIVE WIRE IN INDIANA. 


One of the best known brokers attending the annual Con- 
vention is Harry C. Gilbert, as he annually handles the output 
of some of the largest Indiana tomatoes canners. There is 
much in having live representation, and it would be hard to 
find a more aggressive firm than that of H. C. Gilbert & Co. 
They are members of the National C. G. and D. F. Brokers’ 
Association, it goes without saying, and while they are usually 
worked up to their limit, it is possible that they could take 
eare of your account. In any event, if you attend the Con 
vention, make an engagement with them and talk the matter 
over. They may have a place for some of your surplus hold- 
ings.—Adv. 


THE LEONARD SEED SUPPLY. 


During the past year considerable attention has been 
drawn to the necessity of proper consideration on the part of 
seed supply men for their stock, and it is now generally un- 
derstood that to insure success such seed supply houses to 
this industry must have ample provisions for the care of each 
kind of seed or the canner may suffer from his supply. 


MR. S. F. LEONARD MR. J. C. LEONARD 


The Leonard Seed Co., with offices in Chicago, have ex- 
tensive farms nearby. During the past several years this firm 
have added matcrially to their farm trial stations. In fact, it 
would surprise most any canner to see how extensive and how 
intensive their treatment is for all kinds of seeds. While 
you are at the Convention, take the opportunity to drop into 
their booth and have them show you some of the numerous 
photos of their fields, and canners seeds, and how their im- 
mense force bends every effort to bring their seeds up to a 
high point of purity. You will learn much of interest and 
value in this kind of a talk. 


MR. 8. M. SIBLEY MR. J. F. GEARY 


The man they have in charge of their field trials is one of 
the oldest and most experienced men in the business. And if 
you will inquire for their special breeding of corn seed, you 
will probably be more than interested and no little surprised 
at what they have to show you. The representatives whose 
likenesses we here reproduce will be at their booth, space 69 
and 70, and will be glad to talk the matter over with you.— 
Adv, 
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MIL.FORD, 


Branches in Michigan 


Careful growers of all Seeds 
Best adapted to Canners’ needs 


Seed Beans, Seed Peas, Connecticut Seed Sweet Corn, Beet, 
Cucumber and Tomato Seed—and all Seeds used by Canners 


SPOT and FUTURES 


Piease call on us at our booth—spaces 


6 and 7—opposite American Can Co. 


THE EVERETT B. 


ESTABLISHED 1857 


Wisconsin 


CLARK SEED CO. 


CONNECTICUT 


Montana and Idaho 


for labeling on tin. 


rust spots. 
most delicate colors. 


T 
TRADE 
Reg U.S. Pat. Off. 


25 


An adhesive of extraordinary merit. 
paste. 


machines using flour paste. 


100 William St., New 


lacquered or plain tin. 
It does not effect the 


Label Pastes for Canners 


TINNOL 


The only strictly neutral Paste 


It sticks on 
It prevents 


It does not 


warp or wrinkle the paper. It 

keeps sweet in any weather. 

ready for use as we ship it. 

50. gallon barrels 37c. per gallon. 
40c. 


All 
Price, 


ARABOL LABELING MACHINE PASTE 
Much stronger than flour 
Will keep in sweet condition for three months. 
especially for the KNAPP and MORRATL machines and all 
Price, 50-gallon barrels 2%4c. per lb. 
25 oe oe 8c. 


Made 


LIQUID PICK-UP GLUE No. 3814 
A clean and highly concentrated adhesive, ready for use on the 
KNAPP or similar machines for difficult or varnished labels. Price, 
50- gallon barrels 6c. per Ib. 


York 


MACHINE GUM 


For labeling on Glass and Wood. Will resist moisture and keep 
your labels where you put them. Will not affect gloss or stain 
delicate papers. All ready for use as we ship it. Price, 

-gallon barrels Qe. per gallon. 
2 28ce. 


CONDENSED PASTE POWDER 


One pound will make 2 gallons or 16 pounds of pure white paste 
ready for use. Much better, stronger and smoother than flour 
paste. Made in 2 minutes with boiling water or live steam. 
No acids. Will not stain the most delicate paper. Makes 3 times 
more paste, pound for pound, than so-called water pastes. Can be 
used on KNAPP or other labeling machines, made up at the rate 
of 1 lb. powder to S or 10 lbs. of water. Price, 

280 lb. barrels 6c. per | lb. 
150-lb. 6e. 


AMERICAN COLD WATER PASTE POWDSR 


Made up in 2 minutes with cold water. Three pounds make 
2 gallons of thick paste. Price, 280- > barrels prod per | Ib. 
150- oe 


Prices are F. O. B. Cars New York. 


Tn ArasoL Manur ACTURING Company 


LARGEST PASTE AND GUM MANUFACTURERS IN THE WORLD 


Samples for tests on request 
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THE KITTREDGE LABEL FACTORY CONTINUES TO 
GROW. 


Last year we announced in this issue the installation of 
new presses and additional equipment, made necessary by the 
rapidly increasing business of R. J. Kittredge & Co., and this 
year we have to announce a still further increase, this being 
not alone in equipment, but of enlarged floor space. So that 
the facilities they now offer you to take care of your label 
business are greater than ever, and they have only become so 
because they have been printing labels that give satisfaction 
to their numerous customers in workmanship and prompt- 
ness of delivery. 

A very large number of canners now know that R. J. Kit- 
tredge & Co. can produce tne labels they like, and when they 
want them. They will have an extensive exhibit located in sec- 
tions 292-3-4 and 5, and they will be able to show you there 
samples of work that will please you. They will also, with- 
out a doubt; have a souvenir which you will be glad to obtain. 

Mr. R. J. Kittredge, with a full corps of representatives, 
including, of course, genial John Connolly and Leonard G. 
Craft, will be on hand to give you any information you may 
desire.—Adv. 


A RELIABLE SEED SUPPLY HOUSE. 


The J. B. Rice Seed Co., Cambridge, N. Y., is so well 
known to all canners of any experience that it seems superflu- 
ous to call attention to them. A Convention would not be 


MR. W. C. LANGBRIDGE. 


complete without their exhibit, and the smiling faces of their 

representatives, Mr. W. C. Langbridge and Charles P. Guelf. 
This house grows every kind of seed for canners, and it 

has been so long supplying some of the largest canners and 


solving some of the problems in their line of business that an 
order placed with them has behind it the years of experience 
that make for good results. 


MR. C. P. GUELF 
If you have not covered your requirements for this year, 
drop in at their booth, Nos. 1 and 2, and they will be glad to 


quote you prices, and to show you qualities of seed that will 
meet with your approval.—aAdv. 


THE STORAGE HOUSE OF CHICAGO. 


Wakem & McLaughlin, Inc., have a right to be consid- 
ered the warehouse men of Chicago. With extensive ware- 
houses situated on the railroads, they can take care of every 
requirement in their line, and they are paying particular at- 
tention to the canned food business. They will arrange for 
any advances you may need, either upon storage of goods at 
their warehouse or they can arrange this upon your own 
premises. 

They are there for the service of the canners, and the 
canner will find it a hard matter to be better served. Write 
them if you are interested, and they will be glad to take the 
matter up with you.—Adv. 


A LEADING BROKERAGE HOUSE OF CHICAGO. 


W.H. Nichols & Co. have such an extensive acquaintance 
among the canners of the country that it is like introducing 
old friends to mention them here. ‘‘Billy’’ Nichols has been 
selling the output of some of the largest canners, both East 
and West, for years, and has just as warm friends among as 
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CANNERS’ ASSOCIATIONS 


(Alphabetically Arranged) 


Communications should be addressed to the Secretaries in all instances. 


Association 


President 


Secretary 


Other Officers 


Amer.. Specialty Mfrs. 
Balto. Canned Food Ex. 


Canners’ League of Cal. 


Can’g Mch’y & Supplies’ 


Chicago Dried Fruit 
Illinois Canners’ 


Indiana Canners’ 
lowa Canners’ 
Maine Canners’ 
Michigan Canners’ 
Minnesota Canners’ 
Mo. Valley Canners’ 


National Canners’ 


Nat’! Canned Food and 


Dried Fruit Brokers’ 
Nat’! Kraut Packers’ 


Nat’! Pickle Packers’ 
N. Y. State Packers’ 


Ohio Canners’ 


Puget Sound Salmon Cann’rs 


Southern Canners’ 
Tri-State Packers’ 
Utah 

Virginia Canners’ 


Western Canners’ 


Wisconsin Canners’ 


WALTER H. LIPE, 
Conajoharie, N. Y. 


ALBERT T. MYER, 


E. E. CHASE, 
San Francisco 


THOS. A. SCOTT, 
Cadiz, O. 


WALTER J. FERON, 
Be W. McCALL, 
Gibson City. 
WILLIAM C. SMITH, 
Delphi. 

M. W. JONES, 
Vinton, 


B. M. FERNOLD, 
West Poland. 


F. GERBER, 
Fremont. 


M. H. HEGERLE, 
St. Bonifacious. 


R. B. GILLETTE, 
Marionville. 

S, F. HASEROT, 
Cleveland, O. 


JOS. H. KLINE, 
Cleveland. 


P. J. CLAUSSEN, 
Chicago. 
WM. BALLINGER, 
Keokuk, Iowa. 


J. C. WINTERS, 
Mount Morris. 


F. M. SHOOK, 
Urbana. 
T. J. GORMAN, 
Seattle, Wash. 


B. A. CRADDOCK, 
Humboldt. 


W. O. HOFFECKER, 


Smyrna, Del. 


J. G. M. BARNES, 
Kaysville. 


J. L. MOOMAW, 
Cloverdale. 


M. W. JONES, 
Vinton, Iowa. 


G. B. CHATHAM, 
Wausau. 


C. A. MONAGLE, 
N. Y. City. 


W. F. ASSAU. 


H. P. DIMOND, 
San Francisco. 


J. A. HANNA, 
Cadiz, O. 


JAS. M. HOBBS, 


RICHD. DICKINSON, 
Eureka. 


H. W. McCARTNEY, 
Greenwood 


GEO. W. DRAKE, 
Dexter. 


HORACE F. WEBB, 
Portland. 


J. R. O’DELL, 
Shelby. 


F. W. DOUTHITT, 
Big Stone, S. D. 


L. I. MOORE, 
Oregon. 


FRANK E GORRELL, 
Belair, Md. 


JAS. M. HOBBS, 
Chicago. 
W. W. WILDER, 
Clyde, O. 
F. A. BROWN, 
Chicago. 
A. R. HATFIELD, . 
Utica. 
Cc. C. McDONALD 
Elyria, Ohio. 


W. I. CRAWFORD, 
Seattle, Wash. 


FESTUS RHODES, 
Whiteville. 


C. M. DASHIELL, 
Princess Anne, Md. 


B. F. HARRINGTON, 
Ogden. 
H. A. SHAVER, 
Troutville. 
F. F. WILEY, 
Edinburgh, Ind. 


J. A. HAGEMANN 
Ft. Atkinson 


F. A. TORSCH, 
L. LANGRALL. 


F. F. STETSON, 
JAY DEMING. 


L. A. FABER, 
H. KRONAU. 
B. J. DICKENS, 
J. C. VALLE. 
E. F. TREGO 


W. H. DYER, 
Vincennes. 


O. MITCHELL, 
Waverly. 

H. C. BAXTER 
¥. 


W.A. GODFREY, V. P. 
Benton Harbor. 


A. A. CHAPMAN, 
Olivia. 
W. P. HARRINGTON 
Dearborn. 


B. M. FERNOLD, 
West Poland, Me. 


H. C. GILBERT. 


W. H. ERDRICH, 
Bellevue. 


A. R. HUNT, 
E. S. THORNE. 


W. W. WILDER, 
Clyde. 


J. C. SAUNDERS, Jr. 


E. GREENABAUM, 
R. S. FOGG, 
C. T. WRIGHTSON. 


R. STRINGHAM. 


W. C. SMILEY, 
V. P. 


D. J. FITZGERALD, 
C. MADSEN. 
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great a number of jobbers as among the canners. He has a 
reputation of moving things, and if you are not represented 
in this territory you will do well to get in touch with W. H. 
Nichols & Co., and it is possible that they may be able to add 
you to their list. 

They are members of the National C. G. and D. F. 
Brokers’ Association, and as such are entitled to your consid- 
eration and business. It means something to have a live man 
behind your goods, and this will be the case if they take up 
your line.—Adv. 


THE STANDARD AND EUREKA SOLDERING FLUX. 
There is a tendency on the part’of many packers to over- 
look the real importance co! soldering flux. It seems to be 
such a small article that almost anything would do. This is 


MR. W. C. MILLS. 


THE Canning TRADE 


a mistaken way of looking at it, and if packers only knew it, 
a great many of their tip leaks and cap leaks are due to poor 
soldering flux. 

It cannot be expected that the solder will flow smoothly 
if imperfect fiux is used, and yet unless this operation is per- 
fect, then heavy loss in leaks must result. While it is a small 
question, it is one every packer will do well to look carefully 
to and not try to be penny wise and pound foolish. 

The best flux is none too good for you. The Grasselli 
Chemical Company, of which Mr. W. C. Mills will be found 
the representative at Louisville in sections 251 and 256, have 
been making soldering flux for years, and, being one of the 
largest chemical companies of the country, are able to give 
this matter the degree of attention it deserves and to turn out 
a product always satisfactory. Eureka soldering flux is used 
throughout the country, and Standard soldering flux, its run- 
ning mate, shares the popularity. Prices on both of these are 
so low that you cannot afford to take chances on home-made or 
unknown flux.—Adv. 


W. E. BLANDFORD. 


Mr. W. E. Blandford is Secrétary Treasurer of The Brown, 
Boggs Company, Ltd., Hamilton, Canada, manufacturers and 
agents for canning machinery and supplies. The Brown, Boggs 
Company, Ltd., are recognized in Canada as the pioneers of 
the canning industry, relating to machinery, having been ca- 
tering to the requirements of the trade for a great many 
years. Through their efforts to serve the canner in every 
way possible, they have built up a most extensive business. 
They manufacture a very large line of canning machinery 
themselves, and this, combined with the many excellent Cana- 
dian agencies they control, enables them to supply practically 
every need of the canner. 

Owing to their geographical location, they are within easy 
reach of nearly the entire industry, and can be reached by 
long-distance phone from practically every side, and this has 
proved a great advantage to the canner, inasmuch as they can 
have repairs or supplies at their factory a few hours after the 
order is placed, valuable time being saved when ‘time is 
money.” 

This Company have recently acquired a large acreage in 
the manufacturing district of Hamilton, where it is their inten- 


Continental 
Can Company 


Representatives 


Mr. THOS. G. CRANWELL 
President 


Mr. C. A. SUYDAM 
Chicago 
Western Territory 
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THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 
minimum of defects and 
the greatest economy in 
solder consumption is 
assured when 


EUREKA SOLDERING FLUX j 
STANDARD SOLDERING FLUX tan ard 
is used. Q f de 
They will cause Solder to 

flow smoothly, prevent UX 

spreading and splashing, 
and guarantee a clean, 
neat soldered seam. 

Send your orders to our 


nearest branch, where they 
will receive prompt attention. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES : 


NEW YORK, 80 Maiden Lane ; CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINN ATI, OHW, Pearl St. & Eggleston Ave. ST. LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 


NEW ORLEANS, LA., Godchaux Bldg. C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. ph WIS., Canal and 16th a 808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 


DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 B. Sth St. THE GRASSELLI CHEMICAL CO., Ltd. 


BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch ) 131 Eastern Ave, TORONTO, ONT. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. Drexel Bidg. Offices : { 27 Dalhousie Street, MONTREAL, QUE. 


WE BALTIMORE DISTRICT WASHINGTON TIN 
BANNERMAN'S PHENYLE DISINFECTANT PLATE COMPANY, 


HIGHEST AWARD WORLDS FAIR 


DRY-POWDER NON-POISONOUS Main Office and Works: 


MANUFACTURED BY WASHINGTON, PA. 
BANNERMAN CHEMICAL CO., Syracuse, N. Y. 


DISTRIBUTED B 
L. C. Kisturr, MANUFACTURERS OF 


Kansas City, Mo. Columbus, Ohio Tin Pl ates 
9 


CHARTERED 1910. PATENTS SUSTAINED BY U. S. DISTRICT COURTS Ter ne P| ates, 


Your troubles with Rusty Bottle Necks, Unsanitary Seals 
will disappear by using our 


Gentury Black Plates. 
aw) Sanitary Paper Lined 


Bottle Seal Annual Capacity: 


Slanted Sze 450,000 BASE BOXES. 


Crown Finish Bottles. 


Write and Pittsburgh Office: 
1627 OLIVER BUILDING. 


03 SOUTH STREET 
") BALTIMORE, - MD. 
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tion to erect in the near future a most up-to-date plant, and 
when they are located in their new quarters they will be in 
even a better position to serve the canner. 

There is no representative better known among the trade 
in Canada than Mr. Blandford, his knowledge of conditions 


MR. W. E. BLANFARD. 


and requirements pertaining to the canning industry has al- 
ways made him of valuable assistance to the canner. Mr. 
Blandford and other representatives of this Company will 
be glad te welcome their customers and friends at their booth 
in Machinery Hall.—-Adv. 


THE RIGHT SYSTEM OF TOMATO CANNING. 


As stated in their advertisement, THE RIGHT SYSTEM 
will be at the Louisville Convention and have on exhibition one 
of their improved tomato scalding and washing machines. 

While this is their first appearance at the Canners Con- 
ventions, their scalder is not unknown by any means, as it has 
been successfully used for the past three seasons by a number 
of the leading tomato packers in the East, who, after putting 
it to the test, speak of it in the highest terms. 

The Right System and Washer is very simple and 
easy to operate, and its proven claim for saving raw stock is 
its best recommendation. 

Their catalogue tells the story in full. Stop in at Space 
No. 44—355, and see the machine demonstrated. Mr. F. O. 
Viele, manager, and a corp of assistants will be on hand and 
will be very glad to give full particulars to all packers look- 
ing for a scalder that will save them money.—Adv. 


SANITARY OR OPEN-TOP CAN MACHINERY. 


We present here a photo of Mr. William Cameron, presi- 
dent of Torris Wold & Co., the well-known can-making machi- 
nery manufacturers, of 218-30 N. Jefferson St., Chicago. This 
firm is one of the oldest in the business. They have a wide 
reputation for machinery for making all sizes and shapes of 
soldered cans, and they are now rapidly gaining prominence 
with their high-speed sanitary can machinery. 

Mr. Cameron informs us that ‘‘THE WOLD” Sanitary Can 
Machinery has been carefully designed and developed, and 
now—after several years of hard work and great expense— 
they have perfected machines second to none. 

They have combined speed, durability and simplicity, and 
have featured these points. The trade has been very appre- 
ciative, and this company is enjoying the largest businedgs since 
its organization. 

They have recently added to their force of experts—one 
of the best can makers and machine men in the business, and 
are now better prepared than ever to take care of the rapidly 
increasing business. 

This firm not only furnishes Sanitary Can Machinery and 
guarantees it; but sees that the installation and operation of 
the line is right, and that the material and manufacturing 
conditions are as they should be. Every one of their organiza- 
tion has served his time in the can shop, and is not only a ma- 


chine man, but a can maker. These facts are big inducements 
to all classes of buyers. 

In this issue we show cuts of No. 166 Slitter, No. 4 Sani- 
tary Can Lock end Lap Seamer, No. 157 Flanger, No. 168 End 
Curler and No. 172 End Dryer, some of the ‘‘WOLD” Sanitary 
Can Machines. These machines are not experiments—but are 
tried and true, and many of the largest can plants in the 
country have this equipment. 

Several lines of Sanitary Machinery are now being con- 
structed at their factory, and, with the general line machines 
being built, 1913 has certainly started with a rush and bids 
fair to exceed all others. 

Their No. 3-D. General Purpose Body Maker or Lock 
Seamer is built with or without a Seldering Device, and is es- 
pecially adapted for can shops having a wide range of work. 
It is adjustable for can bodies 1% to 8% inches in diameter, 
and up to 9 inches high; either round or square. It can be 
easily and quickly changed, as all parts are accessible. It pro- 
duces 60-100 bodies per minute, and is provided with a cone 
pulley, or with a direct connected variable speed motor to allow 
change of speed for various sizes of cans. 


MR. WILLIAM CAMERON. 


Visitors are always welcome at their offices and factory. 
Scarcely a day passes without some one desiring to see the 
“WOLD” way of construction and operation. 

The placing of an order with this progressive firm com- 
mands the closest attention. Every detail is carefully at- 
tended to regardless of the size of the inquiry or order, and 
these features have been a strong factor in causing the dou- 
bling of their capacity in the past few years. 

The unusual facilities for giving expert advice and esti- 
mates have also been in evidence. 


TEMPERATURE CONTROLLERS. 


At the Louisville Convention there will be no more inter- 
esting exhibit than the devices for the automatic control of 
process kettles or retorts, cookers, blanchers, exhaust boxes, 
ete Over sixty of the canners of the country have installed 
these simple devices, and among the results have been better 
quality goods and lower costs of labor and fuel. 

Automatic regulation of temperature and time is now 
standard practice, and those canners who have already 
equipped their plants with controllers are now in the van of 
procession. They have banished the uncertainty and the 
waste of hand manipulation in operating the steam supply 
valve of process kettles or retorts. 

Automatic controllers are particularly beneficial in keep- 
ing the temperature exactly uniform throughout the period of 
processing. They prevent undercooking make overcooking un- 
necessary, eliminate waste of steam as well as spoilage, 
“swells,” etc., and save time and labor. The most accurate 
and durable of these devices are sold at reasonable prices; in 
fact, most canneries have saved in one season, the entire cost 
of installing the controller. 

The Tagliabue Mfg. Co., of Brooklyn, N. Y.; are doing 
valuable educational work among canners along these lines, and 
their exhibit in the Convention Hall will show the benefits of 
automatic control. They manufacture the well-known Simplex 
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) Success 
f Comes in Well Filled Cans 


Dressed with 
NATURAL PROCESS labels 


THE UNITED STATES PRINTING && LITHOGRAPH COMPANY 


MAKERS OF 


‘Labels that Sell Goods” 


50 BEECH ST., NORWOOD CINCINNATI, OHIO 


4 ir 
= 
He 
nad 
‘a 
a 
4 


THE CANNING TRADE 


YOUR 


TRADE MARK 


Is 
REAL PROPERTY 
AND 


SHOULD BE PROTECTED 


© Because of the vast number of brands now on the 
market, no new brand should be adopted without 
careful investigation. To neglect this precaution might 
result in serious loss. 


To assist our customers in avoiding the costly con- 
flict incident to duplication or infringement of the 
brand rights of others we maintain a Bureau of Trade 
Marks. Here we have on file an indexed list of over 
250,000 brand names, including a complete copy of 
the United States Patent Office records of registered 
brands and trade marks. 


€ This Bureau of Trade Marks with its vast catalogues 
of registered and unregistered brands is the result of 
the accumulation of the records of forty years. It is 
maintained for the benefit of our customers to assist 
them in avoiding infringements and to protect their 
brands from being infringed. 


€ Although operating only a short time the Bureau 
has already been the means of preventing over 250 
infringements of trade marks and brand names. The 
service of the Trade Mark Bureau is free to our 
customers. 


@ Send us a list of your brands to assist us in recheck- 
ing our catalogue. 


Che United States Printing Lithograph Zompany 


50 Beech Street, Norwood CINCINNATI, OHIO 


‘*‘Labels That Sell Goods” 
FOLDING BOXES, ADVERTISING BOOKLETS 
COUNTER AND WINDOW DISPLAYS 
OUT-DOOR HIGH ART POSTERS 
NOVEL CUT-OUT DEVICES 
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WELLER-MADE 


Modern Conveying Systems 


for Canning Plants 


We have devoted considerable time in perfecting a line of Elevating Conveying and Power 
Transmitting Machinery especially adapted to the Canning Industry. Our Engiaeering 
Department will assist you in designing and selecting the best equipment for your needs. 


Radial 
Silo Conveyors 


Cooling Tanks 


Corn and Tomato 


Automatic Cob and Cutter 
Wagon Dumps Conveyors 
Sorting Belts Com Shed 

Systems 


Pea and Tomato 
Elevators 


Drags 


Corn Shed Conveying System at plant of 
Rock: Island Canning -Co., - Rock Island, II. 


ACME Corn Husker 


This is the speediest and most efficient Corn Husker ever placed on the market. It 
reduces the labor of corn husking to the minimum and has a speed of one hundred and thirty 
ears per minute. It has double feed and double discharge, is simple in construction and 
easy in operation. Manufactured solely by us. Ask for complete descriptions. 


“ MEET US AT LOUISVILLE and talk over your Elevating, 
Conveying and Power Transmission problems with us. 


ASK FOR CATALOG No. 20. 


Weller Mfg. Co., Chicago, Ill. 
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Controllers for Process Kettles or Reotrts, the Perfect and 
Faultless Controllers for Pea Blanchers and Corn Cookers, and 
the Perfect Controller for exhaust boxes, etc. Tagliabues have 
been making thermometers and temperature instruments since 
1769, and at the present time are the largest independent 
manufactures in this line. 

Tagliabue Automatic Controllers are guaranteed to be 
absolutely accurate. They do all the work of a skilled at- 
tendant, but without forgetting and without making mis- 
takes. It is the universal experience that even a skilled at- 
tendant cannot maintain a uniform temperature, because of 
variations in the steam supply and other causes, but the Taglia- 
bue Automatic Controllers are so sensitive that they respond 
to the slightest change in temperature. The representatives of 
the C. J. Tagliabue Mfg. Co. will welcome convention visitors 
at their booth.—Adv. 


BOX NAILING MACHINES. 


In the effort to reduce the number of hands and increase 
the output, numerous time and labor-saving machines are 
now finding places in canneries which before it was impossi- 
ble to do. Those canners who buy boxes in shook form 
would undoubtecly find it to their advantage to get in touch 
with the W. S. Doig Estate and secure particulars and prices 
on their well-known box-nailing machines. 

These little machines do a wonderful amount of work, 
steadily and without layoff, without waste of nails or break- 
ing of boxes. They can be arranged to make almost any sized 
box and to drive any number of nails at one operation. It 
would open the eyes of many of our readers if they could see 
some operators putting boxes together with the assistance of 
this little machine. As quickly as a box can be turned the 
entire side can be nailed on, at one operation, another turn 
puts the other side on, and a third turn finishes it by securely 
nailing on the bottom. We have seen piece-workers that have 
surprised us with their agiiity, and yet none can go too fast 
for these little machines. 

No doubt they would be of material assistance in the 
warehouses in nailing on tops after the cases have been 
filled. The nails are always driven where they should be, and 
not into the cans, and they can produce a tremendous amount 
of work. We advisé interested parties to write them direct 
and secure full information and prices.—Adv. 


THE “MONITOR” CHERRY PITTER. 


For a period of three or four seasons packers of cherries 
everywhere have been adopting this ‘‘Monitor’’ Machine for 
their pitting work. It is seldom fruit packers are able to place 
in their plants any single machine that will do so much to im- 
prove the quality of their cherry pack, at the same time re- 
duce the cost of pitting. The Huntley Manufacturing Co. of 
Silver Creek, N. Y., introduced this machine some four seasons 


“MONITOR™ 
CHERRY PITTER 


HUNTLEY MFG. CO. 


SILVER CREEKNY, 


ago, and since then have sola scores of them to cherry packers 
of this country and Canadu. Noticeable is the fact that nearly 
all of our largest, best equipped cherry packers are using 
“Monitors.” Following their fixed policy of adding improve- 
ments when and wherever possible, the Huntley Manufactur- 
ing Co. have recently added to this machine some improve- 
ments that will interest everyone who has large quantities of 
cherries to pit.—Adv. 


THE “MONTTOR” CORN WASHER. 


One of the smartest machines offered the corn packer re- 
cently in this new sanitary type of corn washer, which is manu- 
factured by the Huntley Manufacturing Co. This concern has 
been in the front ranks of those manufacturers who have made 
the greatest strides in machinery that is sanitary in all re- 
spects. This ‘‘Monitor’ Sanitary Corn Washer illustrated 
above is a simple and effective outfit that will deliver very per- 
fect washing with very little care or attention. Simple in con- 
struction and arrangement this little machine will handle 
corn washing to perfection. The washing is by means of 


Corn Washer 


sprays arranged several in a row, and these are easily manipu- 
lated to give as much or as little washing as the condition of 
the corn requires. The machine is built chiefly of heavy gal- 
vanized iron and steel; is a low-speed type with few moving 
parts—an outfit which will undoubtedly last for a great many 
years. 

Corn packers who are aiming to get in line with up-to- 
date sanitary equipment should write the Huntley Manufactur- 
ing Co., Silver Creek, N. Y., for illustrated, description of this 
machine.—Adv. 


THE VALUE OF THE CANNERS’ INSURANCE EXCHANGE. 
; When some years ago it was first suggested to organ- 
ize an inter-insurance Company; or, in other words, a Can- 
ners’ Mutual Insurance, there were not a great many will- 
ing to believe that it was a good thing, but the few who had 


MR. L. B. WARNER. 
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MONITOR PEA CLEANER 


Small floor space and small power re- 
quired—saves 40 to 75 per cent. of hand 


change in blanching time. 


Heavy construction and superior appointmerts through- 
out. A handy outfit for every canner. 


splits—and is a splendid cooler. 
perfect regulation and large capacity with little power or 


attention, 


MONITOR PEA W. 


picking. A perfect, large capacity machine. 


MONITOR PICKING TABLE 


ad 


MONITOR PEA ELEVATOR 


Handles peas without bruising. 


A big labor saver. The most durable 


and best fitted elevator made. 


MONITOR PEA BLANCHER 


Enormous capacity—by far the easiest action, best regu- 
lated blancher. Easy to operate. Responds instantly to any 
Positively no injury to the peas. 


ASHER AND CLEANER 


Three machines in one—washes, also separates skins and 
Gentle action, thorough work, 


peas. 


MONITOR PEA GRADER 
Five (or less) commercially perfect grades of 
A saving in small peas that are lost by all 
Soft. tender peas handled without 
bruising. Used by a majority of our packers of 
fancy grades. 


other graders. 


reen Pea 


achinery 


With over ninety per cent. of the green pea 


packers in North America using ‘‘Monitors’’ 
it would seem that if anyone wanted to get 


posted on anything in green pea machinery 


they would just naturally want to know about 
‘Monitors’’—isn’t that about the way it would 


strike you ? 


Suppose you have us send you a copy of 


HUNTLEY MFG. 


our catalog No. 47—just out. 


Silver Creek, N. Y. 
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courage to take it up have been the means of demonstrating 
to the entire industry one of the best propositions developed 
by the National Canners’ Association, for the Canners’ Ex- 
ehange, conducted by Lansing B. Warner as manager, is under 
the direct supervision of a committee appointed by the Na- 
tional Canners’ Association. In this sense it is the canners’ 
own company. 

To briefiy explain this for the benefit of any one who may 
not be familiar with it, we would say that this Company is 
doing an insurance business in this way: The canners in va- 
rious sections of the country pay into one common fund the 
same amount of fire insurauce as they would pay the home 
line companies—that is, on the same rate-—and from this pot 
is paid out all losses and the expenses of conducting this Ex- 
change, the balance being returned to the contributors in 
proper proportion. It will be seen from this that the mass 
of profit which is made under the general insurance method, 
is saved here and returned to the canner, while at the same 
time he has perfect protection. The total saving during the 
past five years to the subscribers of the Canners’ Exchange 
exceeds $350,000.00. Adv. 


THE PEERLESS HUSKER. 
During the coming canning season one of the greatest 
questions will be the employment of help, or rather the em- 
ployment of the smallest number of help, so as to avoid the 


MR. OGDEN S. SELLS. 


troubles which are too well known to all canners. It is for- 
tunate that in such a situation there has been developed 
within the past few years machines that do more to reduce 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 

stools—very solid construct- 
ion—dark green enameled— special 
turned foot—pressed steel or hard 
wood seats as desired—all heights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- 
ment catalog today. Will show you 
positive saving on your equipment 


OUR REPRESENTATIVES 


0. Randall’s Son, Baltimore, Md. 
Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, Il. 


Angle Steel Stool Co. 


OTSEGO, MICH. 


help probably than any other of the recent inventions. We 
refer to the Mechanical Corn Husker. 

' With reference to the Peerless Husker made by the 
company of that name, and of which the Messrs. Sells are 
inventors and proprietors, the machine is no longer an experi- 
ment. There may be a great many packers who regard the 
corn husker in this light, but they are wrong to do so. There 
were more than 200 Peerless machines actively employed in 
husking corn last season, and the testimonials from their 
users speak in the highest terms of them. Factories which 
had installed only a few machines in an experimental way 
have equipped completely and are now independent of the 
former horde of manual corn huskers. Only the corn can- 
ner can thoroughly realize what it means to see a mountain 
of corn piling up and the corn huskers not showing up. This 
is one feature, which, if there were no other, would make 
the machine invaluable to any factory. 

If you cannot feel convinced as to the value of this ma- 
chine, stop and see it in operation while at the Louisville Con- 
vention. You will find the Peerless Husker Company located 
in sections 342-43 and 345, and the machine will be running 
on green corn. You can have every doubt removed and every 
question answered, as they will be glad to have you make 
inquiries. Their home address is 83 Terrace, Buffalo, N. Y., 
and if you are not going to attend the Convention, we suggest 
that you send to them for full particulars and prices.—Adv. 


STECHER’S SPECIAL CAN MACHINERY. 

This is becoming an age of specialists, and that the can- 
ning industry is not without its representative is shown by 
the fact that Charles Stecher Company, of Chicago, Ill., are 
devoting themselves to the manufacture and development of 
can-making machines, many of which have decreased the man- 
ufacturing cost of cans considerably, and especially in that 
line of cans known as specialties. They make particular ma- 
chines for the manufacture of lard, grease and coffee cans 
and the extensively used five-gallon square cans. As we 
have said, their machines are special machines for this par- 
ticular work. 

They are now building a line of sanitary can-making 
machinery, and may soon be ready to announce this to the 
industry. If you are in need of any such machinery, you 
will do well to get in touch with them. They will be glad to 
give you full particulars and prices if you will address them 
at 108-128 N. Jefferson Street, Chicago. Mr. Charles Stecher 
gives his personal time and attention to these matters, and 
the machines they produce are giving satisfaction to all their 
users.—Adv. 


AN INDEPENDENT TIN-PLATE SUPPLY. 


The Washington Tin-plate Company, Washington, Pa., 
offers independent can makers and packers who make their 
own goods a supply of dependable tin plates that will be 
found thoroughly satisfactory. Go over your requirements 
at this time and have them quote you, and we think that you 
will be satisfied with the prices and the treatment they ac- 
cord you. 

Satisfactory tin-plate is an important item, as it is un- 
necessary for us to say. Here is an independent tin-plate mil) 
whose product must depend on its quality, and this should be 
an assurance to you.—Adv. 


HARFORD COUNTY REPRESENTATION. 


Baker’s corn is about the most famous thing in that line 
of canned foods in the country, but there may be some 
who do not know that C. W. Baker & Sons, of Aberdeen, Md., 
are still in that business, and that they do an extensive broker- 
age business, in addition to canning. 

Located in the heart of Harford County, and being one 
of the oldest packers in the business, they are in close touch 
with this entire section, so that if you desire something, they 
will be able to secure it for you if it is in existence. They can 
hardly be expected to handle a canner’s line of goods, for it 
would be like “carrying coals to Newcastle’ to try to sell 
canned foods in Harford County, which is the biggest pro- 
ducer of canned foods of any county in the world.—Adv. . 


THE PERFECT BOTTLE CAP CO. 


Elsewhere will be found the advertisement of this com- 
pany, showing a new style of bottle seal, using a paper lining 
for which great advantages are claimed. Their patents have 
been passed upon, and they are now doing an extensive busi- 
ness in various lines. Preservers, catsup makers and condi- 
ment producers will find it to their advantage to get full par- 
ticulars and prices from them. Their address is 123 South 
Street, Baltimore, Md.—Adv. 
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I Relieve Worry and Anxiety. 

I do not fill files with Complaints. 

I Save for You the Money You Make. 
I and my Contents stay Sold. 

I fulfill my Mission. | 

I am the 


WHEELING CAN 


MADE BY THE 


CAN 


WHEELING, W. VA. 


OLIVER J. JOHNSON, President A. A. MORSE, Vice-President 


_ WHEELING CAN COMPANY, Wheeling, W. Va. 
Successors t0: (a cross cAN COMPANY, La Crosee, Wis. 
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THE JOHNSON-MORSE CAN CO. 


The above name is not as familiar to all canners as was 
the name Wheeling Can Co. It will be recalled that just 
one year ago Mr. Morse joined his company with that of the 
Wheeling Can Co., and a new combination resulted as above 
named. They have a splendidly equipped plant that has 
made an excellent reputation for the quality of their can and 
the style of treatment accorded all customers. 


MR. O. J. JOHNSON. 


Both Mr. Morse ani Mr. Johnson are old, experienced 
ean-makers, and they are taking care of not only packers’ 
cans, but of a very extensive line of fancy enameled cans, 
lard pails, etc. In other words, their business has been grow- 
ing steadily, a sure evidence of satisfied customers, and this 
is an assurance every canner needs as regards his can supply. 


MR. A. A. MORSE. 


They will be present at the Louisville Convention, and 
be glad to have you drop in for a social chat. They will be 
found in sections 252-53-54-55 and 262 and 263, and if you 
ar’ within their territory, you will find it to your advantage to 
covsult them and see the style of can they make.—Adv. 


FINE LABELS IMPORTANT. 


The United States Printing and Lithographing Company 
is making a bow to the industry this year under a slightly new 
name, the ‘Lithographic’ being a recent acquis‘tion. This 
comes from the fact that they have absorbed a number of the 
leading lithographing plants during the past year and are now 
offering the canners a great variety of can labels and other 


MR. THOMAS LESTER. 


artistic printed matter. They have been known for years for 
the quality of their work, and the sample they show in this 
present issue speaks well for them. They have extensive 
plants in Brooklyn, Cincinnati and other points and are in a 
position to take good care of any business accepted. 

Mr. H. A. Dickey, one of the: best-known men in the in- 
dustry and one of the best liked, is still at the helm, and we 
present here a photograph of ‘‘Tom’’ Lester, a much-thought- 
of representative in the West, with a host of friends and cus- 
tomers.—Adv. 


THE LEWIS LINE OF MACHINERY. 


Mr. E. J. Lewis, of Middleport, N. Y., has been manufac- 
turing a line of most serviceable machines for canners’ pur- 
poses for a long time, but iast year was the first time he ever 
exhibited, and the photo. we publish herewith is the first one 
we have been able to induce him to let us have. 


MR. E. J. LEWIS. 
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Harry Gilbert Co. 


EXPERIENCED 


CANNED FOOD AND 
DRIED FRUIT BROKERS 


305 Majestic Building INDIANAPOLIS 


Quality Is Economy 


A glance at our line speaks for itself 


The many up-to-date Monitors Manufactured by 
THE HUNTLEY MBG. CO., SILVER CREEK, N. Y. 


Standard and Eureka Soldering Fluxes Manufactured by 
THE GRASSELLI CHEMICAL CO., CLEVELAND, OHIO. 


Steel Factory Stools of every description Manufactured by 
THE ANGLE STEEL STOOL CO., OTSEGO, MICH. 


All Advertised elsewhere in this issue. 


_ High Grade ‘Tomato Baskets, Box Shooks, Cans, Etc. 


Are You Going to be Economical? 
S. O. RANDALL’S SON 


MARINE BANK BUILDING BALTIMORE, MD. 
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Mr. Lewis will be at Louisville with a full line of his 
machinery, as advertised on another page. 

The Lewis String Bean Cutter is probably the best-known 
machine of its kind used, and there are hundreds of them 
doing the best service in string-bean time. It is a compact, 
easily operated machine, and one which recommends itself im- 
mediately to the experienced canner. 

The only Pineapple Paring Machine in existence is that 
made by E. J. Lewis. This is a considerable claim in a big 
industry of this kind, but the work it does is remarkable, so 
remarkable that it has baffied the efforts of other manufac- 
turers. In this respect it is somewhat of a curiosity, but to 
the men packing pineapples, it is almost a blessing. Call at 
his booth in section 219 and 220, and look at this machine, if 
for no other reason than from mere curiosity. 

The Lewis Can Floater is a machine that fills a niche in 
many small factories, for it has its own particular work. It 
will test cans of all sizes, and while of quite good capacity, is 
of small enough capacity to suit these special occasions. 

The Lewis machinery is well built, and the buyer is as- 
sured of careful attention and considerate treatment.—Adv. 


THE HAMACHEK VINER FEEDER. 


The Ideal Viner Feeders, made by Frank Hamachek, Ke- 
waunee, Wis., have met with remarkable success, and are be- 
ing used in a constantly widening field among pea packers. 
During the past year numerous pea packers tried these handy 
little machines with the greatest satisfaction, so that the 
maker can now claim to have over 600 of them in use th, dugh- 
out the country, and the testimonials they show from satisfied 
users are such as should convince the most skeptical. 


MR. FRANK HAMACHEK. 


They do their work thoroughly, feeding the pea vines 
to the viners without clogging and without knocking the pods 
from them. They are durable, and require but little atten- 
tion, and in the rush of the pea season, these features are 
highly appreciated. 

They will be upon exhibition at Louisville, and if you 
are interested in this line, you will do well to stop at their 
booth in section 128-129-134-5-6 and 7, where you will find 
many up-to-date features for the pea canner.—Adv. 


LANDRETH’S RED ROCK AND OTHER SEEDS. 


During the past season the number of canners who planted 
Red Rock Tomato seed, a variety which was originated and 
brought out by the D. Landreth Seed Co., was greater than 
ever and represented every section where tomatoes were 
canned. The Landreths are among the oldest seedsmen in 
the business, and we are sure our readers will find the special 
article on “The Tomato: Its Origin and Culture,’’ which ap- 
pears in this Program Issue, not only interesting, but filled 
with authoritative information of value. It was written espe- 


cially for this issue by a gentleman who has passed three-score 
and ten years in the cultivation and improvement of various 
seeds, and whom, we warrant, feels as proud of this Red 
Rock tomato as any of his productions. Such long familiarity 
with the crop necessarily means knowledge, an assurance to 
the reader that he knows whereof he speaks. 


MR. DAVID LANDRETH. 


They grow all manner of seeds for canners’ uses, and 
we would suggest that you call at their booth and see how 
carefully they put up their seeds in sealed cartons and the 
great variety they have to offer. They will be found in sec- 
tions 209-10-11 and 12, and Mr. David Landreth, Jr., whose 
photo. we herewith reproduce, will be there to meet you with 
a full corps of assistants.—Adv. 


RANDALL’S SON A BUSY REPRESENTATIVE. 

The late ‘‘Sam’”’ Randall was a well-known figure in this 
entire Eastern canning section, and it is pleasing to note that 
his son, who stepped in his shoes after his untimely death, 
is rapidly making a reputation equal to his father’s. It was 
in the boy, and it is coming out splendidly. He has been 
adding to his list of friends and admirers in a rapid way, and 
last season found him as busy as a hornet. 

He is the Eastern representative of the Huntley Mfg. 


. Co., with their immense line of ‘‘Monitor’ canners’ machinery. 


This, in itseli, would keep one busy, but in addition he han- 
dles supplies of all kinds, including Grasselli Chemical Com- 
pany’s flux, steel cannery stools, etc. 

A hint to the prospective tomato basket buyer would be 
to get your order in to him early, for last year he had diffi- 
culty securing enough baskets to go around. He is becoming 
a well-known factor in this respect, and you will do well to 
cover your requirements eariy.—Adv. 


THE PURE FOOD PROCESS COMPANY'S EXHIBIT. 

One of the very interesting exhibits of the Convention 
will be that of the Pure Food Process Company, of Baltimore. 
This is a different way of packing all manner of foods, an 
unbreakable glass jar being used instead of a can, In fact, 
they will probably have a surprise for many a visitor to their 
booth because of the toughness of their glass jars, which will 
stand any amount of processing and rough handling, even to 
the extent of dropping on a concrete floor. 

The aparatus for handling this product will be shown, 
together with samples of almost every kind of food. To ex- 
perienced packers, the fact that the contents of the packers 
can be readily seen by the consumer before purchasing, as is 
the case with preserves, jeliies, etc., for instance, is a strong 
feature. That is the main idea and great claim of this glass 
package. They have met with wonderful success in the few 
years that they have been on the market, and quite a num- 
ber of firms are now packing goods under this process. 

They will have an extensive exhibit in sections 299 to 
304, and will be glad to answer any questions and explain the 
entire process. If you will not be at the Convention, we 
would advise you to write them for full particulars, if you 
are interested.—Adv. 
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COATED NAILS 


Are the cheapest and best adapted for your work. Save claims for shortages and 
damages owing to superior holding power 


You can save money by placing your order with me at once. Will hold shipment 
ninety days if necessary. 


JOSEPH A. HAYES, 
284 Devonshire St. BOSTON, MASS. 


California Dried Fruits 
and Raisins 


Nuts, Beans, 


We make a ialty of 
Specialty o Honey, Etc. 


CANNED FOODS 


WILLIAM H. NICHOLLS & CO. 


BROKERS AND 
COMMISSION MERCHANTS 


341 RIVER STREET, CHICAGO 


We Have Excellent 
STORAGE FACILITIES CORRESPONDENCE 


Centrally Located in the 
Distributing District SOLICITED 


EAST BROOKLYN BOX COMPANY 


Yellow Pine, Poplar and 
Gum Boxes and Shooks 
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LITHOGRAPHED LABELS. 


The Stecher Lithographic Company, whose immense and 
splendidly equipped plant visitors to Rochester still remem- 
ber, produce only lithographed labels. They are, therefore, 
not label printers. Lithographic work, as all know, is usual- 
ly superior to printing, and there are numerous canners who 
are so particular about the appearance of their cans as to in- 
sist on the finest possible. It is a wise canner who sees that 
his cans are well dressed, and that they make a good appear- 
ance before the public, and we can assure the man contem- 
plating this step that the work the Stecher Lithographic Com- 
pany will do for him will be of the highest quality. They do 
not produce cheap labels. Their plant is an immense one and 
their capacity large, and if they take your order, it will be 
given proper attention and delivered on time. 

They will be at Louisville, where you will be afforded 
splendid opportunity to view samples of their work, together 
with prices, and become acquainted. If you do not attend 
the Convention, do not hesitate to write them. They will be 
found in sections 193-4-5 and 6.—Adv. 


THE QUESTION OF A DISINFECTANT. 


During the coming year it is going to be not only im- 
portant that all operations be cleanly, but that the surround- 
ings of the factories, drains, etc., be sweet and clean. Many 
canners know that this is easier said than done, but the Ban- 
nerman Chemical Company, of Syracuse, N. Y., have in their 
Phenyle Disinfectant a proposition that should be most in- 
teresting to you. This will keep the odors from your fac- 


MR. R. W. SMITH 


tory, keep the drains sweet and clean, and jis cheap enough in 
price to be within the reach of every canner. You should, at 
this time, get a sample of this disinfectant, the price and full 
information. 

Mr. Smith, the president of this company, whose photo. 
we herewith reproduce, has had an extensive experience in 
meeting canners’ problems of this nature, and he can, no 
doubt, solve yours. We suggest your getting in touch with 
him at once.—Adv. 


A LEADING CANNERS’ SUPPLY HOUSE. 


The Sinclair-Scott Company, of Baltimore, as thousands 
of canners know, is not only one of the largest canning ma- 
chinery supply houses in the business, but the oldest, and the 
machinery they make plays a generally important part every 
season in numerous canneries. 

If you intend fitting up your factory this year, you can 
come to this house and be assured of courteous, fair treatment 
and that they are in a position to supply your every require- 
ment. They knew the canning industry down to the ground, 
ee it would take too long a list to mention their machines 

ere. 
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One, however, is worthy of particular mention at this 
time, and that is their tomato filler for sanitary cans. If you 


.are going to pack sanitary tomatoes this season, for your own 


sake get in touch with them early, and do not wait until the 
tomatoes are ripe, and then expect them to express you the 
filler. They will gladly send you full information at this 
time, and you can satisfy yourself that you are making no ~ 
mistake in ordering. Mr. Rife, whose picture appears here- 
with, has been handling the office for years and knows the 
canner’s requirements from A to Z. His long experience is at 
your disposal. ‘The Sinclair-Scott Company is, in a manner, 
the Eastern branch of the Chisholm-Scott Company, and what 
the Scotts do not know about cannery equipment, you need 
not worry about.—Adv. 


BOYLE CANS ARE GOOD CANS. 


The Boyle Can Co., of Baltimore, has made a wide repu- 
tation for the quality of the cans they produce, as well as for 
the excellent service they render their customers. There are 
many packers, in this section in particular, who feel grateful 
to this company for having come to their rescue during the 
rush of last season. They have a splendid can-making plant, 
and during the past year have added to it. They do not over- 
sell, and can, therefore, take good care of any orders placed 
with them. Mr. Charles J. Brooks is one of the well-known 
canners of Baltimore, and his experience in what is a good can 
from the canner’s point of view is of value. 


MR. C. J. BROOKS. 


The Brooks Solder and Metal Works, which is virtually 
a branch of this same concern, manufactures a high grade of 
canners’ solder in a way best suited for the proposed in- 
tended. Mr. Wilson, who has charge of this department, has 
been through the experience of a rush season in a cannery, 
and knows what it means to have satisfactory solder as a re- 
ducer of time and trouble, cap and tip leaks. They will take 
equally good care of you on the solder question.—Adv. 


PASTE FOR ALL PURPOSES. . 


The Arabol Mfg. Co., 100 William Street, New York, N. Y., 
manufacture about every kind of paste used. Turn to their ad. 
on another page, and you will see that they have different 
pastes for each operation. As they are experts in this line, 
there is little question but what they offer is best for its 
purpose. Write them for samples and prices.—Adv. 


THE QUESTION OF GOOD BOXES. 


Jobbers are annually demanding more attention on the 
part of canners to the kind of boxes they use in packing their 
goods, so that it has become a question with the packer 
where to buy good, substantial boxes at the proper price. 

The East Brooklyn Box Co., of East Brooklyn, Anne 
Aunrel County, near Baltimore, Md., are offering canners this 
year a superior grade of boxes, either made up or in shooks. 
This firm is favorably located right on the water and the 
railroad, so that it can ship promptly and to your advantage. 
If you have not covered your requirements, get their prices 
and see what they can do for you.—Adv. 


\ 
& 
eit 
@ 
| 
4 
aay 


WM. C. SMITH 


Delphi, Ind. 
W. R. ROACH, Named as probable Secretary 
Member Bureau of Scientific Research of Agriculture 


Hon. B. M. FERNALD, First Vice-President é 
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MODERN CAN-MAKING MACHINERY. 


Slaysman & Co., the well-known can-making machinery 
firm of Baltimore, is. offering a big line of presses and other 
machinery in this issue. Slaysman has made a name for him- 
self on the quality of his machinery and the work it produces. 
Their presses work true, and, being made along proper me- 
chanical lines, give long service. 


MR. ALEXANDER SLAYSMAN. 


The Slaysman Side Seam Locking Machine is being used 
in a large number of factories, and he rightfully boasts that 
one factory in Baltimore which discarded other makes of Side 
Seamers, made a record of over 411,000 cans in one day on 
five of these machines. There is food for thought for the can- 
maker in this record. They also show a double Seamer of 
splendid design, and for which they claim a high capacity. 
This means the beginning of their sanitary line. 

If you are in the market for additional can-making ma- 
chinery, have Slaysman & Co. send you one of their catalogues 
and quote you prices. You will find them reasonable, and 
that their treatment is all you can desire.—Adv. 


SATISFACTORY STEEL STOOLS FOR FACTORY 
PURPOSES. 


With the advent of the sanitary cannery came a demand 
for sanitary equipment as regards the workers and particu- 
larly with reference to the benches or stools used in the fac- 
tory. 

The Angle Steel Stool Company, Otsego, Mich., solved 
the answer to this question by producing an all-steel stool 
which is practically unbreakable, and upon which the hose 
can be turned without shrinking or damaging. When knocked 
over they come up as good as ever, and they are neat in ap- 
pearance and light in weight, considering their utility. 

They will be glad to send you a catalugue of the vari- 
ous styles, and we believe that you will be surprised to learn 
how cheaply an outfit of them can be obtained. Get in touch 


with them early, as they are having a very heavy demand.— 
Adv. 


GOOD NAILS A CHEAP-INVESTMENT. 


In recent years there has been much unfavorable com- 
ment, due to the poor boxes used by canners. If the whole 
truth were known, the easily breaking feature of the present 
box is more attributable to the poor quality of nails used than 
anything else. Here is a comparatively small item, and it is 
good advice to any canner not to try to save pennies on his 
nail bill. 

Joseph A. Hayes, Boston, Mass., is offering the canner a 
cement-coated nail which wiil be found to hold strongly, and 
so help keep the boxes in good condition. The extra cost is a 
trifie, and if you have never tried cement-coated nails, you 
will be surprised at the improvement in your packages. Be- 
fore you forget it, write him for samples and prices. Use the 
nails in comparison with any ones you may have, and we think 
he will get your order,.— Adv. 


‘Sr., began business as a Broker. 
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‘THE J. M. PAVER COMPANY. 


It is now nearly forty years ago that Colonel J. M. Paver, 
In those days every one knew 
the Colonel, and predicted for him a successful business ca- 
reer, yet none of his most sanguine friends would have ven- 
tured to predict the present success of the Company now bear- 
ing his name, and so ably managed by his son, Paul W. Paver. 

Some fourteen years ago Paul opened the Chicago busi- 
ness. He adopted as his slogan ‘Brokers Exclusively in 
Canned Foods” and his adherence to that slogan has, no 
doubt, aided his remarkable success. 

The J. M. Paver Company is recognized by all as a very 
strong factor in the distribution of canned foods, maintaining 
that which is considered by many as the strongest organiza- 
tion of its kind in Chicago. They also do a large business 
throughout the country, being ably represented in all of the 
leading markets. 

Mr. Paul Paver has associated with him Mr. J. M. Skill- 
man, Mr. \. A. Teed, Mr. W. F. Mathews and J. A. Coffin, all 
able men, strong salesmen and forming a well-balanaced or- 
ganization. 

Mr. Paul Paver will be in attendance at the Louisville 
Convention.—Adv. 


THE INVINCIBLE CORN HUSKER. 


The day of the motley crowd of hand corn huskers about 
the corn-canning plant is over, but the question with all these 
packers is to secure the best mechanical corn husker for the 
purpose. 

The machine put out by the Invincible Grain Cleaner 
Company has elicited strong testimonials from its users, and 
one of the big claims they make is its durability, that it is 
as good at the end of the season as at the beginning and does 
not wear out in any parts. This machine will be on exhibi- 
tion at Louisville, where it can be seen husking green corn, 
and where the representatives of the Company will be to 
answer any questions and to allay any doubts you may have. 
They make a strong claim for the steel rollers in this ma- 
chine, boasting an absence of trouble or vexation from this 
quarter, and that they last indefinitely. 

If you are contemplating equiping your plant with me- 
chanical huskers, you will do ‘yell to look into the merits of 
this machine and satisfy yourself as to its ability to handle 
your work successfully and with rapidity. If you do not go 
to the Convention, write them at Silver Creek, N. Y., and 
they will be pleased to furnish you with full information, 
prices, etc.—Adv. 


THE BIG SEED SUPPLY HOUSE OF BALTIMORE. 


Every year finds J. Bolgiano & Son, the great seedsmen 
of Baltimore, supplying more and more canners with their 
year’s requirements in all kinds of seeds. They have made 
an envious name for themselves on their tomato seed, and it 
would be interesting to know just what proportion of the pack 
was grown from their seed. 

This firm has been in business for a long number of years 
and has built its reputation upon merit. They can supply, 
as we have said, any kind of seed desired, and their prices will 
be found right. In their illustrated insert they go into detail 
on some of their leading lines, and you will find it worth your 
while to consider these seriously. 

Located at the head of the harbor in Baltimore, they are 
able to ship on short notice to a large territory of canners. 
But you will do well not to wait until the last minutes before 
covering your wants, as you may find others have gotten ahead 
of you.— Adv. 


CATSUP MACHINERY. 


The life of the catsup-maker is not the most pleasant one 
when his difficulties are considered as regards compliance with 
the Pure Food Laws and the public’s demand for fine goods. He 
is a wise man who installs in his plant such machinery as will 
reduce his troubles in the manufacturing department. 

The Kern Lightning Finisher is one of the most useful 
machines in the industry. Its purpose is to give that fine, 
smooth consistency to catsup or other kind of substances, a 
condition which always denotes quality. 

Mr. W. S. Kern, Wilkesbarre, Pa., will be an exhibitor at 
Louisville in sections 138 and 139, and the visitor will see there 
as neatly constructed a machine for its purpose as any built. It 
is easily accessible, and can be kept clean. It has an immense 
capacity, and the endorsement of the most experienced condi- 
ment makers. If you cannot see it, we suggest you write for a 
catalogue and full particulars, but those who visit the booth 
will probably be rewarded with a handsome souvenir.—Adv. 
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Patents Pending 
No 98 DOUBLE SEAMER 


Ams No. 90 Hemming Machine 


One of the great improvements in connection with Ams 
Double Seamers is the new No. 90 Hemming Machine. 

This machine takes the filled can and as it passes under 
the Automatic Cover Feed, a cover is released and rests on 
top of thc can, which then passes to the hemming roller 
where it is evenly curled loosely over the flange before it goes 
into the Exhauster or into the Double Seamer, as the case 
may be. The cover remains loose until it engages the rollers 
of the Double Seamer. 

The machine has a capacity up to 50 per minute. It 
will be shown at the Convention. 


Max Ams Machine Company 


CHARLES M. AMS, President 


MOUNT VERNON, NEW YORK 


THE Canning TRADE 


LOUISVILLE CONVENTION? HELLO! 


YES, WE’LL BE THERE—SURE!!! - 
SEE THAT PICTURE 


IT’S OUR 


NEW No. 98 Double Seamer 


The slickest machine that you ever saw. It will be there to. 
There are three more machines onthe way. Watch this 


Just a word about this New Max Ams No. 98. 
It isso simple that a boy can take it apart and put it 
together again—vight. 


The can stands still during the Seaming operation. Being 
hand feed, it will turn off the cans as fast as they can be 
fed upon the baseplate. 
including No 3%. 


No wormwheel gear or shaft. All done away with. 


_ Perfect lubricating system. Only one oiler for the seaming 
spindle and ring. 


The price is within the reach of the smallest canner. 


__ Keep alookout for our new machines at the convention. 
Will have more to say later. 


Max Ams Machine Company 


CHARLES M. AMS, President 
MOUNT VERNON, NEW YORK 


All sizes from the smallest up to and 


Patents Pehding 
AMS No. 90 HEMMING MACHINE 
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ZASTROW'S KETTLES AND CRANES. 


In buyirg any piece of machinery, the wise canner sees 
to it that he is getting the best quality that the market affords 
at the price, and in this respect those who contemplate in- 
stalling new kettles will do well to look into the Zastrow 
make. He has been manufacturing process kettles ever since 
they were first invented, and among those who know him 
well the quality of his work is a synonym for the best. In 
talking to him recently he stated that he had probably sold 
4,000 kettles, a record which speaks for itself. There are 
few men who understand more thoroughly the requirements 
of a process kettle than does Zastrow. 


MR. GEORGE W. ZASTROW. 


Zastrow’s Hydraulic Crane is another piece of service- 
able machinery, and can be built to take care of a large num- 
ber of kettles placed in a circle It is easily operated, and. the 
expense for repairs is practically nothing. 

If interested in either of these articles, or in pineapple 
machinery or machinery for packing oysters, in all of which 
he is a specialist, we advise you to communicate with him 
early and do not wait until the last minute, as you may be 
shut out.—Adv. 


A HIGH-SPEED AUTO-TIPPER. 


At the Canners’ Convention to be held at Louisville, Feb- 
ruary 10th, the Chicago Solder Company, of Chicago, IIl., will 
have on exhibition two auto-tippers. 

The Universal Model (1910): was designed for the Haw- 
kins and Star Cappers This model can also be attached to the 
Remington Capper, with a few slight changes in the capper. 

Previous to the introduction of the universal model auto- 
tipper there were two earlier models which operated only on 
No. 2 and No. 3 cans. On account of the demand for a tipper 
to top No. 1 cans the Company perfected and introduced the 
Universal Modei. This machine will tip successfully all sizes 
from flats up to and including No. 3 cans. It will also take care 
of any speed up to eighty-five or ninety-five cans per minute. 

Since the introduction of the Sprague Rotary Capper there 
have been frequent calls on the Chicago Solder Company for 
a high speed tipper which would operate at a speed of one 
hundred to one hundred and fifty cans per minute. The Chi- 
cago Solder Company takes pleasure in announcing to all can- 
ners who are operating their cappers at high speed that this 
Company is now prepared to furnish such a machine, and 
will demonstrate the new model High-speed Alternating Tip- 
per at the Convention. This new model will be sold on the 
same basis as have all the others—that is, Satisfaction or No 
Sale. 

For further information visit Booth No. 349-350-351 
Canners’ Convention, or write the Chicago Solder Company.— 


“THE JONES” MACHINES FOR CAN-MAKING. 

Probably no other concern manufacturing can-making 
machinery, in such a short existence of five years, has been 
able to accomplish the success of the The Jones Machine Com- 
pany, of Baltimore. 


They manufacture the full line cf machines, including au- 
tomatic blank feeds, can body formers, soldering attachments, 
fluxers, headers, crimpers, floaters, can end soldering ma- 
chines, testers, dryers, blowers, compressors, presses, special 
attachments, dies, etc. 

As we have said before, it is to the credit of these ma- 
chines that even to a novice’s opinion they are designed in an 
attractive, simple and substantial manner. 

Their present Lock-Seam Body Former is capable of 
making 125 R. P. M., whilst their engineering department is 
now finishing a machine which make 150 R. P. M. 

You can make no mistake in allowing Mr. Whitney W. 
Jones the opportunity of knowing your requirements, as you 
will find him thoroughly familiar with the problems of can- 
making. 

He will be at Louisville with a book of photos. and testi- 
monials. A postal request will bring you a catalogue of the 
machines.—Adv. 


THE GREAT SPRAGUE EXHIBIT. 


The Sprague Canning Machinery Company always has 
a most interesting exhibit, as well as one of the largest and 
most varied. They have been using as their motto for years, 
“If it is used in the cannery, we have it,’’ and they have lived 
up well to this motto. Their machinery is up-to-date, well and 
substantially built, and, as we have above stated, they are in 
a position to take good care of your every want. 

Their Rotary Capping Machine will attract an immense 
amount of attention because of the high speed at which it 
runs, and the Colbert Tomato Filler will be no less a point 
of interest to a large number of visiting canners. In line with 
the desired sanitary improvement in tomato canning, this filler 
is the answer to a troublesome question. It has met with 
great success, and each year’s demand has exceeded the pre- 
vious one. 

If you are not going to attend the Convention and will, 
therefore, not have an opportunity to examine their immense 
exhibit, you need not hesitate to write them for anything you 
want. We very much doubt if you will be able to stick them 
for an answer. 

Mr. D. G. Trench and the other officers of the company, 
together with a large corps of representatives, will be on hand 
to explain any features, quote prices and terms. Their ex- 
hibit covers 22 spaces in the hall.—Adv. 


WHERE TO BUY BOTTLE CAPS. 


If you are in the market for screw foil catsup caps or tops 
of this nature, your every want can be filled by the Bernardin 
Bottle Cap Company, of Evansville, Ind. Look at their page 
ad. elsewhere, and you will see that they make every style of 
cap and are in a position to quote you lowest prices and 
prompt service. 

Do not, however, put off your buying in this respect until 
you have your bottles filled. Get in touch with them early. 
Get samples and prices if necessary, and full information, 
and you will receive better treatment as a matter of course, if 
you will give them some consideration in the point of time.— 
Adv. 


A NOVEL HUSKING MACHINE. 


The Weller Mfg. Co., of Chicago, Il., has taken over 
the corn-hysking machine exhibited last year by the Indus- 
trial Implements Co., of which J. H. O’Hara is the inventor 
and was the manufacturer. 

This husker is virtually a double machine, having double 
feed, taking two ears at once, and, of course, a double dis- 
charge, and it is claimed that it can run 130 ears of corn per 
minute Simplicity of construction and very few parts to get 
out of order are some of the things claimed for it. It will 
undoubtedly be one of the most interesting objective points 
in the exhibit, and will be found at the Weller Mfg. Co.’s show 
place in sections 45 and 354, as this company is now the sole 
manufacturer of it. 

They will also exhibit some of their splendid conveying 
apparatus, of which they make a varied line. If you have 
problems to solve in the nature of disposal of by-products or 
the removal of crops from wagon to workers, you will find 
this company has just what you require They can equip the 
factory completely with automatic carriers, and the testimo- 
nials of appreciation from satisfied users will convince any 
canner that they do so successfully. 

If you attend the Convention take time to look into their 
offerings, and if you stay at home, write them at 853 West 
North Avenue, Chicago, Ill, and they will be glad to send you 
a full catalogue and any information desired.—Adv. 
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WE WILL BE AT “THE CONVENTION ’—spaéce 43 


The Only “RIGHT SYSTEM” for Scalding and Washing Tomatoes 


Call and see our Scalder work. We will show you how and give you particulars 
THE RIGHT SYSTEM, - - Aberdeen, Md. 


Mr. CANNER and Mr. CAN-MAKER! 


We invite you to call at our booth, while attending the 
Louisville Convention, and there meet our representative who 
will be pleased to demonstrate to you the 


VERY SUPERIOR MERITS OF OUR 


ANCHOR BRAND NON-ACID SOLDERING FLUX 


FOR BOTH MACHINE AND HAND CAPPING AS WELL AS CAN-MAKING 


Also, especially adapted for use in perfectly 
TINNING JENSEN ROLLS and CHAIN TRAVELING DEVICES 


CITY LABORATORY, Inc. 


610 W. 43rd ST., = CHIC AGO, ILL. 


LOOK fOR 1HE SIGN OF THE “ANCHOR” 
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MAX AMS HAS SOMETHING NEW. 


The Max Ams Machine Company, who built machines that 
made the cans that are now famous throughout the industry 
as Sanitary Cans, are in this issue offering a new machine 
for closing them, under the title of Ams No. 90 Hemming 
Machine. This new machine takes the filled can and auto- 
matically places a lid on it, which is later evenly curled loosely 
over the flange, and then passes into the exhaust box or into 
a double seamer, as the case may be. The idea apparently 
is to permit the thorough exhaust with the lid lightly put 
on, a thing not possible after the can has gone through the 
double seamer. There will be found advantages in this 
which users of the sanitary can will readily appreciate. 


MR. CHAS. M. AMS 


This machine will be on exhibition at Louisville, together 
with their latest model No. 98 Double Seamer, and as usual 
this exhibit will be one of the most interesting. Whether 
you are now using sanitary cans or will do so in the near fu- 
ture, it will pay you to see this exhibit and the neatly work- 
ing machines it contains, otherwise we suggest your writing 
the Max Ams Machine Company, at Mt. Vernon, N. Y., for 
a catalogue and full particulars.—Adv. 


THE FERRELL PEA MACHINERY. 
A. T. Ferrell & Co., Saginaw, Mich., make a line of splen- 


did pea machinery. They will have this on exhibition at the 


Convention in sections 259 to 268. They are drawing par- 
ticular attention to their Giant Pea Vine Feeder, which many 
experienced pea packers have found most serviceable for the 
purpose intended. In fact they have recently met with re- 
markable success, and a great number of sales for 1913 have 
been made. It is a simple, well-built machine, with little to 
get out of order and does its work uniformly, without bruis- 
ing the pods or losing any of the peas. 

Mr. A. T. Ferrell, with a number of assistants, will be 
on hand to explain the features of all his machines, and we 
know that you will find them interesting and up-to-date. 
They have issued a very neai catalogue, and if you cannot see 
the machines, we suggest that you write for full informa- 
tion.— Adv. 


SOUTHERN CANS. 


The Southern Can Company of Baltimore has been stead- 
ily increasing its business, both in packers’ cans as well as in 
specialties, such as decorated tinware, lard pails, etc. They 
now have an extensive, well-equipped plant to handle the entire 
line of tinned receptacles, and the growth of this company tes- 
tifies to the fact that its customers have been well pleased with 
the goods and the manner of their treatment. 

We had hoped to present photos. of their offices and show 
rooms, which are among the handsomest in the city. Mr. E. 
Everett Gibbs, the head and guiding genius of this company, 
is a thoroughly experienced can man and gives his entire at- 
tention to the business. Last season they were heavily rushed, 
and we take this occasion to remind their many friends and 
any new customers to make their probable requirements known 
early, and thus show some consideration in return for the good 
treatment they know they will receive.—Adv. 


ANCHOR BRAND SOLDERING FLUX. 
Flux possibly offers more opportunity to the penny wise 


and pound foolish canner than any other article in his list of 


supplies. For there are some who will figure to save a few 
cents by making their own flux, instead of using a uniform, 
ready-made flux, the quality of which must be maintained in 
order to keep sales alive. For it would certainly not pay a 
man to spend good money in advertising a soldering flux that 
would not meet approval, by doing the work to perfection. It 
is certainly false economy to try to save on this supply, and 
the sooner you realize that you are paying heavily in leaks 
and loss of time through disgruntled workmen, the sooner you 
will stop losing money. 


MR. B. Z, TERRY 


If you happen to be one of the unfortunates, stop at the 
booth of the Garden City Laboratory and let Mr. Terry demon- 
strate to your satisfaction that the Anchor Brand Flux which 
they make is better and cheaper than anything you can pro- 
duce. We will promise you some interesting information— 
possibly a good cigar—-and you won’t have to buy unless you 
want to. This flux is non-acid, and very high claims are made 
for it. Look for the sign of the Anchor, and you will find the 
booth.—Adv. 


A NEW STYLE OF PROCESS KETTLE. 


The Universal Engineering Co. of San Francisco, Cal., 
is offering this year their new Eccentric Lock Process Kettle 
to the canners of the entire country. This is the kettle that 
was patented by P. F. Dundon, and has been extensively used 
on the Pacific Coast, but it is not generally known through- 
out the rest of the country. The advantage of their Eccen- 
tric Lock means much during the rush of the season when 
time counts for everything. 

They will be glad to furnish designs and full informa- 
tion with prices on any special kettles that you may want, 
and the fact that they are located on the Pacific Coast need 
not keep you from getting in touch with them. If you will 
examine their kettles closely, we think you will see where 
there is some advantage over certain condition. This is not 
to be overlooked. Write them and see for yourself.—Adv. 


PHELPS CAN CO. SHOWS A HEALTHY GROWTH. 


Mr. Walter J. Phelps began manufacturing cans in Balti- 
more about the year 1890, and for a number of years carried 
on the business in his own name and handled the executive 
end himself, but the volume of business increased so rapidly 
that it was found necessary, in 1911, to form the Phelps Can 
Company and to build an additional factory. 

This new factory has been built in the Pittsburg tin-plate 
making district, at Weirton, W. Va., along modern lines, and 
which enables the Phelps Can Company to guarantee prompt 
shipments to its customers, as the Baltimore plant has been 
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PEDIGREE 


We are now 
ready to book 
orders for all vari- 
eties of Seed used 
by Canners for 


crop 1913 


Write us for 
CANNERS’ 
PRICE LIST 
and inform us 
what you want 


LANDRETHS’ BEST BEET, 
WHEN OF CANNING SIZE, 
AT 42 DAYS FROM SOWING 


Round in shape, beef-red in 
color, better than Detroit or 
any other variety of Beet. 


2 : D 


QUARTER POUND 


TOMATO 


LANDRETHS’ RED ROCK 


Size 

Smoothness 

Solidity 
Productiveness 
Weight 

Freedom from Cracks 
Long Standing Habit 
Freedom from Disease 
Amount of Pectin 


Minimum of Water 


Completeness of Ripen- 
ing 


SHORT GREEN PROLIFIC, WHEN 
OF PICKLING SIZE, 50 DAYS 


Fine stock for pickling. Vines short and 
compact. Can be planted 
in close rows. 


See testimonials on the other side, 
many of them from your business 
acquaintances, and all well-known 
packers—a few out of some hundreds 


Henderson’s, 50 Days Landreths’, 46 Days 
DWARF LIMA BEANS 


Landreths’ Bush Lima Bean Pod is one-fifth larger 
and the green Seeds are one-fifth fatter than the 
Henderson’s, which it resembles, but is in every 
way superior. 


D. Landreth Seed Company 


Founded 1784, that being 129 years 
continuously in business 


Bloomsdale Seed Farms, Bristol, Pennsylvania 
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THE Canning TRADE 


Few Testimonials out Over Two Hundred 


AS TO LANDRETHS’ BUSH LIMA BEAN 
From W. C. Presstnc Canninc Co., Norwalk, Ohio, Nov. 15, 1912: 
We planted the Landreths’ New Dwarf Lima Bean as an experi- 
ment this season and found them very satisfactory, and we are 
handing you an order for our requirements next Spring, 1913, 
amounting to ten times as many as we used last year. 


AS TO LANDRETHS’ RED ROCK TOMATO— 
Crop 1912 


From GRAFTON JOHNSON, Greenwood, Ind., Nov. 16, 1912: 

We are not in the habit of giving testimonials, but will say 
that we like Landreths’ Red Rock Tomato for canning purposes 
better than any other variety. Your records show that we have 
been increasing our orders for Seed every year. We aim to plant 
about two-thirds of our entire crop with Landreths’ Red Rock. 


From J. T. Potk Company, Greenwood, Ind., Oct. 26, 1912: 

We have been using Landreths’ Red Rock Tomato Seed for the 
past two or three years, and find them very. satisfactory. We be- 
lieve that. they are especially adapted for our Southern Plants. 


From the Dyer Packinc Company, Vincennes, Ind., Oct. 23, 1912: 

We are very much pleased with the Landreths’ Red Rock To- 
matoes, being the best shape and best color of any Tomatoes that 
we have ever grown. 


From the VaN Wert Pacxinc Company, Dayton, O., Oct. 26, 1912: 

We congratulate you on your Red Rock Tomatoes. 
fully up to every statement you made on them. We expect to 
use them extensively at our plants another season. Hope that other 
packers have met with the same success as we have. 


They are 


From the Micuigan Rerininc & PRESERVING Co., Menominee, 
Mich., Oct. 28, 1912: 

We planted about seventy acres of Tomatoes, four varieties, and 
the Landreths’ Red Rock was far ahead of any other variety. The 
fruit was smooth, well colored, and good sized, and though we had 
an extremely wet season the vines showed no blight, and kept in a 
healthy condition right up to frost time. Our planting this coming 
year will be nearly all Landreths’ Red Rock. 


From KaysvitLtE CanninG Co., Kaysville, Utah, Nov. 2, 1912: 

We have used the Landreths’ Red Rock Tomatoes at our two 
plants during the last two years and they have given us uniform 
satisfaction, as the Tomato is equally as solid as the Stone and 
comes a little earlier. 


From the Hyman PickLe Company, Louisville, Ky., Oct. 26, 1912: 

The Landreths’ Red Rock Tomato Seed, which we have used 
for our catsup Tomatoes this past season, has given very good satis- 
faction. Our crop was short on account of excessive rain during 
the early part of the season. The Tomatoes were all very perfect 
in shape and of a beautiful red color: We have produced excel- 
lent catsup with this variety of Tomatoes, and have duplicated our 
order for Seed with you. 


From Austin B. Merritr Packinc Company, Highland, N. Y., 
Oct. 30, 1912: 

I do not expect to grow anything next year but your Red Rock 
Tomato, as it is the finest Tomato that I ever saw, it being so solid 
and having so few seeds in it, making it a very fine Tomato for can- 
ning purposes. 


From the Nationa PickiteE & Cannina Co., St. Louis, Mo., 
Oct. 29, 1912: 
We have used your Landreths’ Red Rock Tomato Seed the past 
two years, and are well pleased with the results. 


From the E. C. Fuaccus Foop Propucts Co., Wheeling, W. Va., 
Oct. 26, 1912: 

We have had very good success with Landreths’ Red Rock To- 
matoes. The twenty-five pounds of Seed purchased from you last 
season was distributed among our growers at both New Philadelphia 
and Barnesville, thus giving it a fair trial as to the quality and yield. 


From G. T. Reppen & Co., Denton, Md., Nov. 18, 1912: 


We have used or sown Landreths’ Red Rock Tomato Seed for 
the past four seasons and have bought a supply for 1913, for all 
of which we pay you $2.50 per pound, when we could buy elsewhere 
for $1.00 per pound. Can you find a better testimonial for the 
Landreths’ Red Rock Tomato Seed? 


From W. E. Rosrnson & Co., Bel Air, Md., Aug. 8, 1912: 
After examining about 100 patches of Tomatoes in this section, 
we are glad to advise you that by far the most prolific were those 


of Landreths’ Red Rock. 


From Capt. W. P. Wricut, Pennsgrove, N. J., Oct. 25, 1912: 

1 bought many pounds of your Landreths’ Red Rock Tomato 
Seed for my growers. I have watched them closely and_ find 
them a first-rate variety—good croppers, good fruit, good size, 
come early, stay late—in fact, they are about all one could expect, 
as I have seen the Red Rock double the crop on light and poor 
land alongside of other varieties. 


From the Joun KE. Diament PackinG Co., Cedarsville, N. J., Oct. 

26, 1912: 

We have used a lot of your Rep Rock Tomarors this year 
and find them very good stock. They have the color and they 
are as good croppers as any Tomatoes we have ever grown. 

From Tuomas Roserts & Co., Philadelphia, Penna., Oct. 24, 1912: 

We have sold your Landreths’ Red Rock Tomato Seed during 
the past several seasons to quite a number of our packers, and 
the reports we have had from them indicate that it has given satis- 
faction in every instance. 


From Dominion Canners, Brantford, Canada, Nov. 28, 1912: 
We will try the Tomato Landreths’ Northern Latitude this 
year, and if satisfactory you may get a large order next year 
Landreths’ Red Rock Tomato turned out very satisfactory 
this year. This Tomato is earlier than the Greater Baltimore and 
we consider it a better canning variety. 


The D. Landreth Seed Company, Bristol, Penna., introduced the Landreths’ Red Rock and are the only people 


having it in its original purity. 


Sold only in sealed cardboard lithographic packages of } and } Ibs. All else is only an imitation. 


D. Landreth Seed Co. 


BLOOMSDALE SEED FARMS 
BRISTOL, PENNSYLVANIA 
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NEVERSLIP EXHIBIT SPACE No. 313 
= SOLDER=>= SE THE GREAT NUBIAN MYSTERY 


% \ 
App ? 


A ARE 
OLDE CAPPING TI 


C46 
J — YORK CITY. 
FM FACTORY~ PORTLAND. ME. 


A HUMANE DEVICE : _ HUMAN HANDS COST MONEY 


For placing Can Caps on the i on 

can top crease. The most tedi- Mr. Jones’’--Yes? 
ous job in a cann- “Billy Smith saysthe Cap Placing 
ing factory, made SS 2 Girls are all going to THE FAIR tomor- 
easy by Lang the eae 5 ae row. What shall we do?’’ Telegraph 
Neverslip Solder ee _ Lang to express a Neverslip Cap Drop- 
Man. eee re per and let George do it. ‘‘He’s blind in 
one eye.” ‘That don’t make any differ- 
EXHIBIT ence. ‘‘He’s got only one hand.’’ So 
No. DY arta much the better, this will SAVE US 
THREE HANDS tomorrow. Say, 
Sammy, learn to FIGURE FACTORY 


COSTS. 


Get your order en- 


tered now. No Ma- 
chines placed on | Address, 45 John St., N. Y. City or 


trial, There’s A 


ooly LANG PORTLAND, ME, 


OSS 
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improved to help meet the demand. These two big factories, 
situated in such advantageous places make prompt shipments 
a surety. 


One of the notable achievements of the Phelps Can Com- 
pany is its popular ‘““Non-Wiped”’ solder can. This is the same 
as every other packer’s style can, except that the tin coating 
has not been wiped off in the course of manufacture, thus as- 
suring the same even coating of tin at the seams of the cans 
as elsewhere. Mr. Phelps has always claimed that the wiping 
of cans, while hot, during manufacture, removes much of the 
tin coating and makes a can of inferior quality of tin at the 
seams. 


Mr. Phelps has lately perfected a machine for filling Evap- 
orated milk cans through a small vent hole, thus doing away 
with the cap hole and cap soldering. This machine fills 80 Tall 
or 20 oz. cans per minute, and 130 Baby or 8 oz. cans per 
minute. 


The Phelps Can Company is under the personal super- 
vision of Mr. W. J. Phelps, and they manufacture a full line 
of packers and Sanitary cans, as well as a number of special 
sizes.—Adv. 


A. K. ROBINS & COMPANY. 


Besides being well represented at the annual Canners’ 
Coavention by a large number of local canners, Baltimore 
will be represented in no sniall way by the exhibit of canning 
machinery showr this year by the well-known manufacturers, 
A. K. Robins & Co. This concern has been catering to the 
ecanners throughout the country ever since the day of the 
brick-set kettic, and have grown to be one of the largest deal- 
ers of machinery and supplies in the line. 

We herewith show a likeness of Mr. Robert A. Sindall, a 
member of the firm, and who will be at Louisville with his 
people in charge of their machinery exhibit. 

Among the exhibits will be a Double King tomato filler, 
of which they seld a large number last year. We show an 
illustration of the filler in this issue, and suggest that anyone 
in the market for a tomato filler see them at the Convention 
or write for particulars. 


MR. ROBERT A. SINDALL 


They are sales agents for the peerless steam hoist, one 
of the best and cheapest machines made, and sole Eastern 
agents for the Burden & Blakeslee can-righting machine, the 
same being widely known, and needs no introduction. 

Tackstick Dry Paste is. handled by them exclusively in 


the East, and all orders shipped direct from Baltimore. They 
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are sole sellers of the Smiley spoon-shaped tomato peeling 
knife, and for the benefit of those not using this knife we 
suggest that they secure a sample and quotation at Louisville. 

Mr. Sindall advises that they have some bargains in little- 
used second-hand machinery, and to which we call your at- 
tention. 


THE E. M. LANG CO.’S NEVERSLIP LINE. . 


Mr. E. M. Lang, Jr., the man ‘‘Who Did Do It,”’ will be at 
the Convention with his line of ‘‘Neverslip” articles, machines 
and interesting devices for attracting attention and making 
the canner’s work easier. 

As is well known, it has always been Mr. Lang’s ambi- 
tion to make carnery conditions perfect, and it gives him a lot 
of pleasure to do something for the packer that other men said 
couldn’t be done. The E. M. Lang Co., Portland, Me., are 
known all over the country as pioneer manufacturers of solder, 
and their line of Neverslip wire, drop, segment and other forms 
are familiar to us all. 

But his most recent invention, that has been on the 
market for several seasons, and is now saving labor in many 
factories, is the Cap Dropping machine. They call it a ‘““Hu- 
mane Device’ because it does away with the tedious, tire- 
some work that heretofore had to be done by women. Proba- 
bly one of the most uninteresting jobs in the cannery and the 
hardest to keep help at is putting on caps. Lang’s Can Drop- 
per has proved its ability and usefulness, as it will drop the 
caps quicker than any capping machine can cap the cans, and 
always drops them in the right place at the right time. It is 
a very small machine, but a very accurate one, and never fails 
to interest those who are doing this cap dropping work by 
hand. Mr. Lang promises to have an interesting exhibit at 
Louisville, and invites our readers to call and see the fun. 
See their advertisement in this issue, and learn how Jones, 
the cannery foreman, got his goods packed when the force 
went on a picnic during the middle of the season. 

Mr. E. M. Lang, Jr., will be at Louisville, with his sev- 
eral assistants and a special surprise, as usual.—Adv. 


BOTTLE-CORKING MACHINES. 


The Vilter Manufacturing Company of Milwaukee, Wis- 
consin, are calling attention to their line of Preservers’ 
Machinery, Ice-making plants, Corliss Engines, etc., a most 
interesting line, and one which no doubt will have a heavy 
eall this year. 

They will have their Bottle Corking Machine on exhibi- 
tion at Louisville, and you will do well to take the oppor- 
tunity to investigate it. They are careful manufacturers, and 
have a number of machines that will prove of interest to 
you. See them about any preserving machinery you may 
need; and if you do not attend the meeting at Louisville, 
write them for a catalogue and full information. 

They are leading manufacturers of refrigerating and 


ice-making plants, and can supply your every want in these 
lines.— Adv. 


A WELL-KNOWN SEED SUPPLY HOUSE. 


The Everett B. Clarke Seed Company, of Milford, Conn., 
supplies a great body of canners every year with their corn 
seed and other canners’ seeds, and that they have been doing 
so year in and year out means that the care and attention 
they give their seeds bring satisfactory results to the canner. 

Connecticut-grown seed has long been famous in the in- 
dustry, and this firm has done more than any other one to 


make this reputation. If you have not covered your require- 
ments, write them for prices and samples if you wish, and 
you will find that they can supply you a high-grade article 
in any line you desire. Or if you attend the Convention, call 
at their booth in sections 6 and 7, and they will be glad to 
show you a large exhibit of fine seeds and to quote you prices 
which will prove satisfactory.—Adv. 
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Meet Me At 
LOUISVILLE 


to consider 


New Formulae 


Improved Methods 
Additional Lines, ete. 


or to talk over anything pertaining to the Process Room 


L. HINCHMAN 
Home Address - + — Haddonfield, N. J. 


Expert Processor and Chemist 


John A. Lee J. B. Henderson 


LEE BROKERAGE CO. 


CANNED 
FOODS 


We sell every wholesale grocer in Chicago and many 
elsewhere between San Francisco and Chicago 


657 W. Randolph St. CHICAGO 
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SINCLAIR-SCOTT COMPANY 


MANUFACTURERS OF | 


“Perfection” Rotary 


Power Crane. 
Hand Cranes. 
Endless Chain Fixtures. 
Open and Closed 


Top Kettles. 


Pea Separators. 
Perforated Zinc 


for Separators. 


Continuous Steam 


Exhaust Boxes. 


Bucklin Pea Filler 


and Briner. 


Bucklin Pulp 
Finishing Machine. 


Hand Tomato Scalders. 


Ride Machine. 


Pineapple Graters 
and Slicers. 


Process Crates. 


Floor Trucks. 


Capping Steels, Pitting 
Spoons, Peach Parers 
and Supplies. 


SANITARY FILLING TABLE 


THE SINCLAIR-SCOTT CO. 
BALTIMORE, MD. 


Wells and Patapsco Sts., 


y Mr. W. H. RIFE, at the Convention 
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THE BEST FIVE DOLLARS YOU SPEND IN LOUISVILLE 


WILL BE FOR A COPY OF 


“A COMPLETE COURSE IN CANNING” 


Learn how to do the thing right, and you _ 
will learn how to save money and make 
your business pay. This book tells you how 
to pack every article put up in _ cans. 


FOR SALE BY 


THE CANNING TRADE 


SEE REPRESENTATIVES IN CONVENTION HALL OR AT HOTEL WATTERSON 


ave You Gotten Yours? 


“I wish to thank you for Sending me the HANDY Capper; I find it a useful and 
‘labor-saving machine. I am delighted with it. A man with only one arm is useing it; it is 


just the thing for small canners.’’ 
WM. GOMM, FAIRHOPE, ALA. 


‘‘We duly received your favor under date of March 9th and beg to report that we 
have installed the HANDY Capping Machine shipped us, and find that it is satisfactory in 
every respect.”’ 

‘‘We note the proposition you make us on five or six additional machines. We just 
at present do not need quite so many, but if you will make us the same proposition on four 
of them you may ship them to us at once.”’ 

DUNBARS, LOPEZ & DUKATE, NEW ORLEANS. 


The HANDY Capper 


Caps round, square or oval cans. Boy or girl can run it. 

All sizes and cap openings. Steels changed quickly. 

Uses solder hemmed caps, stick or Guaranteed. Dependable. 
wire solder. Price, $75.00, f. o. b. Baltimore. fitted 

Heated with gas and air, gasoline or with any style burner,and one Capping 
kerosene. Steel. 

Capacity four to five thousand cans Extra steels $2.50 each, f. 0. b. Balti- 
per day. more. 

One-eighth H. P. required. Space Attachment for 5-gall. Cans $5 extra. 
14 inches by 30 inches by 36 inches. Adjusted from one size to another in 
Weight 100 Ibs. Boxed 130 Ibs. a few minutes. 


——We Have Many More Testimonials—— 


HANDY CAPPER MFG. CO. 


Md. State Bank Bidg. : BALTIMORE, MD. 
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THE STECHER 
Automatic Can Earing Machine 


This machine automatically 
fastens the ears for the handle 
or bail in cans and pails—such 
as Greese Cans, Lard Pails, 


Tobacco Cans, etc. 


Manufactured by 


THE CHARLES STECHER CO. 


(Not Incorporated) 


108-128 JEFFERSON STREET 
CHICAGO 


GEO. W. ZASTROW 


Mechanical Engineer 1404 


1410 


The Crane shown is entirely of iron and steel put together in the strongest possibly manner. 0 twice the pressure to be used. Made of the best material and workmanship. 
force is very man Shell extends below bottom head, so Kettle when set rests on edge of Shell. 
of the shifter handle, lowering or stopping t is at any point. Hand power can be,attac! 
at a small additional cost, thus adding another desirable feature. No belts to get injured by steam. No. 1 Kettle, when full, will hold 550 3 pound Cans, or 850 2 pound Cans. 
All that’s needed is a steam pipe and an exhaust pipe. No. 2 Kettle, when full, will hold 745 3 pound Cans, or 1150 2 pound Cans. 


This Kettle, when shipped is furnished with the following fixtures: Crate Stand, 
with steam plate attached: Lever, Weight, Three Best Make of Extra Heavy and Strong 
Crates; Safety Valve, Steam Gauge and H. & M. Thermometer. Every Kettle is tested 
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ESTABLISHED 1867 


THE VILTER MANUFACTURING COMPANY 


818 CLINTON STREET MILWAUKEE, WISCONSIN 


MANUFACTURERS OF 


Machinery for the Preserving Trade 


Power Corkers for Catsup, Chilli Sauce, Pickles, Olives, &c. 
Bottle Rinsers, Trucks, Etc. 
SLIDE-VALVE ENGINES CORLISS ENGINES 
Refrigerating Machines of any Capacity 


OUR POWER CORKER ON EXHIBITION AT LOUISVILLE. 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardless of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


R 
J.. JUDGE, SAN 
REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 
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PHELPS CAN COMPANY 


Packers Cans 
Solder Hemmed Caps 
Condensed Milk Cans 
Evaporated Milk Cans 
Cap Hole Style and Vent Hole Style 


Manufacturers of Vent Hole Filling Machines 


Capacity Vent Filling Machines for Milk 


80 per Minute Tall Cans, 130 per Minute Baby Cans 


OPEN TOP or 
SANITARY CANS 


AND MANUFACTURERS OF 


NON-WIPED SOLDERED CANS 


on which none of the tin coating has been removed 
by wiping the cans while hot during process of 


manufacture of the Cans 


FACTORIES 
BALTIMORE, MD. ie Wierton, W. Va. 


Foot of Lawrence St. 


Baltimore 
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